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Packers who kill hogs humanely with electricity or gas say— 


Globe’s HOG BLEEDING and 
UNSHACKLING CONVEYOR 


works faster...cleaner... 
saves us man hours! 


For the first time you can obtain a conveyor which features FULLY AUTO- 
MATIC — FULLY COORDINATED bleeding and unshackling operation! 


Check these outstanding features: 


@ All-new Automatic Hog Unshackling Device, operation of which is con- 
trolled by movement of hogs along bleeding rail, drops animals into 
scalding tub in step with production. 


® Conveyor’s variable speed drive permits bleeding time to suit ANY 
hog-per-hour capacity. 


® Shackles, permanently fastened to overhead monorail, automatically 
return from hog drop area to shackler in harmony with kill rate. Reduced 
shackle handling means simplified shackling and time saved. Shackles 
can't be misplaced; they'll last longer, and they're less likely to be- 
come damaged. 


® Conveyor almost always can be installed in existing bleeding area. 


AUTOMATIC 
UNSHACKLER 


THE GLOBE COMPANY [| _ = Sowing the Meat 


4000 SOUTH PRINCETON AVENUE * CHICAGO 9, ILLINOIS Oudustry Since (914 


Representatives for Europe and Middle East: Seffelaar & Looyen, 
90 Waldeck Prymontkade, The Hague, Netherlands 

















Whisky Bill and Handsome Brady, wax dummies at Knott’s Berry 
Farm, Buena Park, California, look like real people. Each year tourists 
have their photo taken sitting between these dummies as a bit of fun 
to mislead friends. 

But it’s no fun when you are misled by look-a-like parts for an 
Anderson Expeller*. You are never misled with genuine Anderson 





*Trademark reg. in U.S. and Foreign Countries 


' parts for they are made exclusively for Expellers on equipment developed 
; by Anderson. Heat treating and hard facing are under constant super- 
; vision. High quality standards provide up to 27% longer parts life. 
} Rely on the real thing, not a look-a-like part. Insist on genuine 
° Expeller parts to reduce maintenance costs and minimize downtime. 
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Look-A-Likes Are Often Misleading 





PARTS DEPOTS 


West Coast 
H. H. Hansen, Post Office Box 1626 
Fresno, Calif. 


Cleveland 
Main Office and Parts Depot: 
1935 W. 96th Street 
Cleveland 2, Ohio 


Colorado & Utah 
Longero, Inc., 3410 Brighton Blvd. 
Denver, Col. 


Mexico 
Amerex Ingenieros, S.A. 
Merida 5 
Mexico 7, D. F. 


Mid-South 
Valley Machinery and Supply Co. 
DeSoto Sta., 612. N. Main St. 
Memphis, Tenn. 


1 THE V. D. ANDERSON COMPANY 


Division of International Basic Economy Corporation 
1998 W. 96th Street + Cleveland 2, Ohio, U.S.A. 
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“Ach! Best smoke I ever had}? : 


Says Bruno Braunschweiger 


Our liverwurst friend, like every smart sausage, 
knows he gets the best flavor and color, with 
minimum shrinkage, in a smokehouse made by 
Despatch Oven Company. 


MODERN CONTROL is now brought to sau- 
sage and meat smoking in Despatch smokehouses. 
We use the same principles of air diffusion, tem- 
perature and humidity control that we employ in 
our precision laboratory and production ovens for 
the chemical, paint, electronic and missile industries. 


CUT TIME AND LABOR with Despatch 
smokehouses. You get fast processing cycles and 
low operator attention—with no loss of meat quality. 


RUGGED, RELIABLE construction has been 
a Despatch characteristic since we built our first 
bakery deck oven 58 years ago. 


YOUR REQUIREMENTS determine the 
design of Despatch smokehouses. Let a qualified 
sales engineer who knows the meat industry tell 
you how oo can modernize your smokehouse 
operation. Write today. 


\DESPATCH/ Smokehouses that meet the needs 


of packers and processors 


DESPATCH 
OVEN COMPANY 


FOOD INDUSTRY PRODUCTS DIVISION 


619 Southeast Eighth Street, Minneapolis 14, Minn. 
Telephone: FEderal 1-1873 
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WITH PURECO CO: 
BEAST CHIMING” 








Pureco CO, Blast Chilling drops 
temperatures to sub-zero in seconds! 


Pureco Carbon Dioxide liquid sprayed into trucks or rail- 
road cars reduces interior temperatures to sub-zero in sec- 
onds. The warm moisture-laden air is flushed out and re- 
placed with cold, dry vapor, thus preventing any “heat 
shock” from loading temperatures. Time-consuming pre- 
cooling periods are shortened—after loading pull-down 
periods are eliminated— product temperatures remain con- 
stant. Result . . . savings in fuel and maintenance. 


Pureco CO: Blast Chilling needs no special equipment . . . 
it works with what you now have . . . mechanical units, 
hold-over systems or “DRY-ICE”. 


Pureco “DRY-ICE” holds zero temperatures. 
Pureco “DRY-ICE” is the coldest (—109°F) solid refriger- 


ant commercially available. It is simple to use, easy to 
handle, does not melt but passes directly to a gas. The 
degree of cooling of ““DRY-ICE” can be thermostatically 
controlled by blowers or other simple means. 


Have a trial Blast Chilling demonstration. 


Pureco would like to demonstrate the specific uses of 
Pureco COz Blast Chilling and ‘““DRY-ICE” to you in your 
plant under your working conditions . . . with no obligation 


on your part. Call your local Pureco representative for 
details or write: 


New Pureco booklet ‘“‘How Car- 
bon Dioxide Serves You’’. Write 
for free copy. 





PORE CARBONIC 


Pure Carbonic Company, A Division of Air Reduction Company, Incorporated 
Nation-Wide Pureco CO2 Service-Distributing Stations in Principal Cities 
General Offices: 150 East 42nd Street, New York 17, N.Y. 


AT THE FRONTIERS OF PROGRESS YOU'LL FIND AN AIR REDUCTION PRODUCT 
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Ingersoll 
Skinless Satay 


SHOVELS and SCOOPS 


















REINFORCED SOCKETS * 
MAXIMUM STRENGTH 


Stand up where others fail 
Extra strong! Absolutely sani- 
tary! These are 100% stainless 
steel shovels and scoops with re- 
inforced sockets to withstand 
hardest use. Especially designed 
for meat and food plants—with 
smooth closed back, seamless 
welding throughout. Priced right. 
Your best buy—by far. 





SQUARE 


P POINT 
e Ingersoll reinforced socket . SCOOP | 
e 100% stainless steel = | 
—seamless welds No. 6) 





e Satin-smooth finish 
—easy to clean 


e Balanced for easier handling, 
less fatigue 


| 
PATENT 
APPLIED 


FOR 





e Wide, natural-grip handle 
—maximum comfort 









REALLY SANITARY! 
Smooth closed back. 
Strong steel pad 
electrically welded 
to back of base. No 
crevices to catch 
food particles. Easy 
to sterilize. 











AVAILABLE FOR PROMPT DELIVERY 


Write, wire or phone for prices 


Ingersoll | 


STEEL DIVISION 


Borg-Warner Corporation 
NEW CASTLE, INDIANA 





SQUARE POINT 
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SHOVEL 
BORG-WARNER (No. 2 and No. 4) 


ADVERTISING DEPARTMENT 


WILLIAM K. MURRAY, Advertising Manager 
JOHN W. DUNNING B. W. WEBB 


HELEN WALTERS, 
New York Office 


J. L. HOBSON 
, Production Manager 


ROBERT T. WALKER GARDINER L. WINKLE 
RICHARD E. PULLIAM 
527 Madison Avenue (22) Tel. Eldorado 5-6663 


Cleveland Office 


C. W. REYNOLDS 
3451 West Blvd. (11) Tel. Olympic 1-5367 


Southeastern Representative: 


EDWARD M. BUCK 


P. O. Box 171, St. Petersburg, Florida 


West Coast Representatives: 
Denver: 
Los Angeles: 
San Francisco: 
Seattle: 


McDONALD-THOMPSON 
620 Sherman St., (3) 
3727 W. 6th St., (5) 
625 Market St., (5) 
1008 Western Ave., (4) 
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Look to KOCH for 


Humane Slaughter 





Each year millions of livestock are processed 
at a profit with Koch humane slaughter 
equipment. Most packers, big and small, 
choose Koch equipment for overall low-cost 
operation. Such economy is obtained only by 


yields. Equipment that presents a hazard to 
man or animal is never economical. Koch 
humane slaughter equipment is designed first 
for maximum safety. Koch offers equipment 
that won’t damage a single ounce of valuable 
hide, brain or muscle. This stunning equip- 
ment operates profitably by giving highest 
yields, day after day. An experienced Koch 
humane slaughter specialist is ready to 
consult with you on your humane slaughter 
problems. Talk with Koch today. Telephone 
Kansas City Victor 2-3788. 


‘5 va offering safety, reliability, and highest 


FREE: 16 Page Booklet—Humane Slaughter 
Equipment by KOCH. 





2520 Holmes St., 
y Kansas City 8, Mo., U.S.A. 
Victor 2-3788 / TWX: KC 225 
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when Pork Sausages are glamorized with 


gi ae 


They smell so tantalizing ... they taste so heavenly .. . they 
look so good . . . and that ‘makes ’em SELL so much faster 
Made wish the exclusive ; 
FIRST SPICE FLAVOR-LOK process 


— 


try a sample drum... 
Write or phone today! 


Sole M@nufacturers of the Famous 





FLAVOR-LOK —Natural and Soluble Seasonings 


FIRST SPICE LI 





VITAPHOS — Phosphate for Emulsion Products , Urvtng Ce mifran Y. Sie. 39D 
VITA-CURAID —The Phosphate Compound for Pumping Pickle NEW YORK N.Y > Vestry St 

TIETOLIN —Albumin Binder and Meat Improver 

SEASOLIN —Non Chemical Preserver of Color and Freshness 
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Features continuo 
and Dependable peelin; 
skinless wieners 













LK ER TEN LILLIE TH 





: @ Requires only © Completely Self 

° 2’ x 6’ of Floor Contained 

3 Space 

° / © Utilizes Unskilled 2 ps Collected by 
e acuum 

e Personnel 

> ® Accommodates @ Automatically Adjusts to 
? 3,” to 7” Lengths 

: — © Simple and C t 

e e Peels 5” to 1” mpie an ompac 

: Shenetevs Construction 

: @ Peels 4500 5” ® Only One Operator for 
‘ Links Per Hour 2 Machines 





OVER 1800 
MACHINES 
IN DAILY 

OPERATION - 


WSMPA CONVENTION 
Booth 59 


pUINKER MACHINES, ING... nisi 


TILT-TOP SERVICE TRUCK FOR TY LINKER 
39 DIVISION ST. NEWARK 2, N. J. TY CASING SIZER 


Saving the Meat Industry 40,000,000 Man-Hours Annually 


Distributor end Service Organization fer Eurepe, Great Britain end Nerth Africa 
SEFFELAAR & LOOYEN, 90 Waldeck Pyrmentkade, The Hague, Holland. Telephone 392263. 
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BIG = or = small 
Mepaco molds them all! 


Use green hams of lowest price, regardless of size. The Mepaco Ham Mold will handle a 
ham up to 22 Ibs green weight; or, two or three small hams; or, any size ham plus filling the 
mold to capacity with extra pieces. 


The yield is a pullman-type ham which is smooth, solid, firm and won’t break up . . . 
ideal for high speed slicers, and for vacuum wrapping machines. 


TWO NEW SIZES 


3%” x62” 
3%" x 3%” 
The two new sizes are in addition to: 374” 
x 3%”, 4” x 4”, 4%” x 4%”. All Mepaco 
Ham Molds are available 24” or 27” long. 


All sizes have Mepaco’s exclusive escape PATENTED 
vent, which means the product is never wet 
or ragged. Ends are square and require no 


ney Slicing yield is increased as much The Mennes Hamill 

as 25%. is expressly designed for use with Mepace 
Ham Molds. The product is uniformly square 
and firm with fat located as desired. 
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Looks good enough fo eat! 


Which is just the way luncheon meat labels should look to help 
Mrs. Housewife make her purchase! Muirson ‘Lite Guard” labels, 
on Kromekote heat-seal paper, show packaged meats to their 
best sales advantage — appetizing, and true-to-color. Remember, 


Muirson specializes in labels. Worth Investigating! 


-MUIRSON “i... LABELS 


by the makers of famous ‘‘Tuff-Coat”’ 


& 








You are invited 
to make your own 
comparison 


Write Muirson Labe 
Co., Inc., for labe 
samples. Plants in 
NYol ame kek t =m Groin 
Meriden, Conn 
Peoria, Ill 








BEEF VEAL - PORK - LAMB { 
ALL BEEF FRANKFURTERS 
e of SAUSAGE AND SMOKFD MEAT 


WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


—— 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 281! Michigan Ave., Detroit 16 











STUN 


EASILY ELECTRICALLY 





ED ARNOLD, plant manager, IDAHO MEAT PACK- 
ERS, INC, Caldwell, Idaho, SAYS: 

“We have been using the Cervin Electric Stun-O- 
Slaughter. 


“It is very efficient for stunning hogs. We think it is 
easicr to operate—you don’t have to use any 
restrainer. 


STUN-O-SLAUGHTER * senior—tor all size 
plants. Used on calves, sheep, hogs, sows, boars. 


“It Really Keeps ’em Down” 


STUN-O-SLAUGHTER* stanoaro — for 
smaller plants. Used on hogs, boars and sows. 


*Patent Pending 


FOR HUMANE STUNNING OF CALVES, SHEEP, HOGS 


APPLY ANYWHERE—behind the ears, over the ears, 
ahead of the ears, over the eyes, 










Write er Phone 


CERVIN ELECTRIC MFG. CO. 
5004N Xerxes Ave., South °* Minneapolis 10, Minn. 
WAlnut 7-7191-2-3 


Largest exclusive manufacturers of electric 
stunning equipment since 1942 





If you buy—or sell 
in the Manufacturing 
Meat Industry 


Direct mail advertising 
can help you do a better job 


Use the NP direct mail service, a complete 
service for the merchandising and distribu- 
tion of promotion material through the mail 
including: 


Printing and reproduction service for 
all types of direct mail . . . reprints, 
letters, circulars, reply cards and other 
literature. Complete addressing and 
mailing service using Provisioner guar- 
anteed lists which insure maximum ef- 
fectiveness for your direct mail adver- 
tising. 

Let the Provisioner handle your mailings. 

You will save time, trouble, confusion and 

money. And, you will eliminate the trouble- 


some and tedious job of compiling and 
maintaining your own lists. 


National, regional or selective mailings to 
packers, sausage manufacturers and ren- 
derers. Write or ask now for cost and de- 
tailed information. 


THE NATIONAL 
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15 WEST HURON STREET 
CHICAGO 10, ILLINOIS 































Operator helds 
for casing on nezzie and 
Bulletin b AIR-WAY 4 centrels flow with same hand 

















LEADING PACKERS specify: AIR-O-CHECK 


The casing valve with the 
internal fulcrum lever 










Send 





AIR-WAY PUMP & EQUIPMENT CO., 4501 W. Thomas St., Chicago 51, Ill. 
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Of course you know that impure salt causes loss of expensive 
phosphates because of the interaction of calcium and magnesium 
with the phosphates. But did you realize that your losses may 
amount to thousands of dollars a year? 

Morton ‘999' Salt will cut those losses. Morton ‘999’ is entirely 
tee from calcium and magnesium compounds, and therefore 
often offers sizable savings on pickling costs. What's more, it 
solves the problem of cloudy pickle—gives you a crystal-clear 
pickle even when used with those phosphates which turn ordi- 
nary pickle cloudy. This high-purity pickle brine eliminates 
clogged pumping needles and filters, slimy pickle tanks and 
other ‘‘cloudy pickle’’ problems. 

Morton ‘999' Salt assures you a more uniform cure of better 
‘lavor. In bag or bulk, the high quality never varies. It's always 
99.9% pure sodium chloride, exceptionally low in copper and iron. 
Send for complete information today! 
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REDUCE PHOSPHATE LOSS WITH MORTON ‘999’ SALT 





SEND FOR COMPLETE INFORMATION TODAY 


0 Please send me.a free copy of your booklet about 
Morton ‘999’ Salt. | would like a Morton Food Tech- 
nologist to contact me about 0 reducing pickling 
costs; D eliminating cloudy pickle. 


Name. 
Title. 








Company. 
Address 
City 








State 


MORIN 








‘INDUSTRIAL DIVISION 








14 









































* NATURAL 
"COLOR 





CU RON A develops maximum color in your hams, bacons, 


briskets and cured comminuted meat products. For guarding color there 


is no better isoascorbate curing aid and antioxidant than Curona. Write 
today for a free sample and bulletin. © WALLERSTEIN COMPANY 


Division of Baxter Laboratories, Inc. 
Staten Island 3, N.Y. 
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Friendship’s Limit 


While we are a little doubtful as to 
whether the Packers and Stockyards Act is 
the appropriate vehicle to enforce the main- 
tenance of an ethical relationship between 
federal employes and those for whom they 
perform services, we were glad to see the 
principle set forth forcefully by the U.S. 
Department of Agriculture (see “US. 
Strengthens Ban on Gifts” on page 27). 

One does not have to travel too widely in 
the meat industry to hear frequently the 
accusation: “Joe, down the street, has got it 
made. He takes care of his grader (or in- 
spector) and the grader takes care of him.” 

We believe in most cases this is a lie—or 
baseless malicious gossip—but there prob- 
ably have been venal government employes 
as well as some packers willing to pay for 
the privilege of chiseling out an advantage. 

Many packers are friendly with their 
graders and inspectors and we believe the 
latter can do their work most effectively 
when an atmosphere of friendly cooperation 
does prevail. At the same time, however, 
there must be limits on the relationship 
which do not apply in the case of other 
friendships. A gift of meat may be merely a 
gesture of good will—with no return ex- 
pected—but it is a gesture which the giver 
and recipient should forego. 

Even though a grader or inspector is per- 
forming a service for the processor, his 
work is being done in the interest of the 
general public, producers and retailers (as 
well as the packer) and nothing should be 
allowed to diffuse his basic responsibility or 
the direction of his duty. 

Maintenance of a businesslike relationship 
between government employes and those 
they serve calls for thoughtfulness and re- 
straint on the part of both. We hope every- 
one in the meat industry will do his part. 


News and Views 





The Proposal of Howard J. Doggett, director of the USDA 


Packers and Stockyards Division, for a comprehensive study 
of the P&S Act and its administration as a basis for the law’s 
modernization was endorsed by the American National Cattle- 
men’s Association in a resolution adopted last weekend at the 
conclusion of the group’s 64th annual convention in Salt Lake 
City. As reported in last week’s NP, Doggett told the cattlemen 
that P&S officials hope such a study can be made by a small 
group drawn from outside government and the industry, al- 
though consulting with both, before Congress opens the Act 
again for amendments. In other resolutions, the American 
National requested that “all livestock market channels be 
kept free and open,” called for intra-industry work toward 
“effective research, education and promotion in beef,” and 
opposed compulsory beef grading but asked the Department 
of Agriculture to continue to look for improvements in the 
voluntary beef grading program. “Equitable and realistic” 
protective legislation against “excessive imports of foreign 
meats and livestock” was urged in another leading resolution. 

While the cattlemen were meeting in Salt Lake City, two 
bills apparently in line with their recommendations and one 
contra were introduced in Congress. Senator Roman L. 
Hruska (R-Neb.) introduced for Senator Carl T. Curtis (R- 
Neb.), absent owing to illness, a measure (S-613) to restrict 
imports of livestock and meat to 1957 levels by imposing a 
duty of 25 per cent ad valorem on imports in excess of that 
volume. The bill was referred to the Senate finance com- 
mittee. An identical bill (HR-3452) was introduced in the 
House by Rep. Dave Martin (R-Neb.) and referred to the 
ways and means committee. The third bill (HR-3415), by 
Rep. Victor L. Anfuso (D-N. Y.), would amend the P&S Act 
again without any overall study. 


A Meeting of the three major packer associations with Secre- 


tary of Agriculture Orville L. Freeman to seek immediate re- 
lief from present “malgrading” of beef was suggested by the 
National Independent Meat Packers Association last week at 
the first meeting of the industry-wide beef grading committee 
in Salt Lake City. Goal of such meeting would be interpreta- 
tion of present standards as they were interpreted and applied 
by the grading service before new and tighter rules were es- 
tablished in 1958 at the national correlation grading service 
meeting in St. Louis. The NIMPA proposal was endorsed by 
the Western States Meat Packers Association and will be sub- 
mitted to the American Meat Institute beef committee. The 
industry-wide committee named five subcommittees to study 
specific grading problems and recommend changes at the next 
meeting in Denver early in July. . 


An Organizational meeting for a new Wisconsin Independ- 


ent Meat Association will be held on Friday, February 17, at 
New London, Wis., Fred Bernegger, president of Quality 
Packing House, Inc., New London, has informed the NP. He 
said that all independent meat packers and processors inter- 
ested in participating in the organization are urged to at- 
tend. The timing for the organization is very appropriate, he 
noted, since the Wisconsin State Department of Agriculture 
has announced that it will introduce a state meat inspection 
bill in the current session of the legislature. 


A Humane Slaughter bill slated to be introduced this week 


in the Tennessee Senate by Senator Robert Taylor (D-Nash- 
ville) is at least the fourth such measure now in the legis- 
lative hoppers of as many states. Bills introduced earlier in 
the current sessions include S-1037 in New York, HB-2001 
in Connecticut and S-37 in Utah. Organized humane slaugh- 
ter campaigns are underway in many other states. 








ABOVE: New Inter- 
national _ building 
rises on steep Cali- 
fornia street close 
by old Chinatown. 
LEFT: Golden Gate 
bridge is being 
equipped with fog 
lights and with lane 
lights to channel the 
flow of rush hour 
automobile traffic. 
BELOW: More gar- 
ages are being con- 
structed for the 


throngs of cars 
which result in the 
busy traffic shown 
at the intersection 
of Powell and Sut- 
ter in city’s heart. 





Compact Convention o 
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IKE THE evolving host city, San Francisco, the 
| Pes annual meeting of the Western States Meat 

Packers Association will take on a new look at- 
tuned to a fast-paced, changing era while retaining a 
number of popular attractions of the past. Although the 
convention dates extend officially from Wednesday 
through Saturday, February 15-18, a streamlined for- 
mat condenses the speakers’ program into two and one- 
half days, allowing for leisurely arrival and examina- 
tion of the suppliers’ exposition with minimum absence 
from the plant. Several prominent speakers from the ti 
nation’s capital will help WSMPA gear for the New 
Frontier, while others will report on developments with- 
in the industry. 

The only business scheduled for Wednesday is a A 
4 p.m. meeting of the nominating committee, headed by D 
Wade Parker of Pacific Meat Co., Portland, Ore. Cc 

Registration will begin at 9 a.m. Thursday in the lobby di 
of the Sheraton-Palace Hotel, and the suppliers’ ex- 
position (see pages 18 and 19) will open at the same s1 
time in the Concert and Rose Rooms. Also meeting at m 
9 am. in Rooms 247-249 will be the WSMPA board of 
directors, presided over by board chairman Glenn Tay- ar 
lor of Modesto Meat Co., Modesto, Cal. A “kaffeeklatsch” si 
for the ladies will begin at 9:30 am. in the Comstock th 
Room, where Mary Gordon, Trans-World Airlines SI 


es Ae feet ot ae lk 


travel advisor, will show how to pack for a trip of two De 
to six weeks to anywhere in the world with less than 40 in, 
Ibs. of baggage and always feel well-dressed. P: 

Two nationally-known speakers will address the open- Sa 
ing general session, beginning at 2 p.m. in the Gold on 
Room. Mrs. Bea Johnson, advertising and sales con- pe 


sultant of Kansas City, Mo., will tell how meat men err 

in their advertising and sales approach to women, and 
give her ideas on what should be done, in a talk en- 
titled “Adam Didn’t Understand Eve, Either.” The other 
speakers will be Rep. James Roosevelt (D-Cal.), chair- 
man of the House small business subcommittee on food 
distribution problems and key figure in the group’s in- 
vestigation of food industry trade practices during the © 
86th Congress. Rep. Roosevelt, who only last “eal fy 
proposed the creation of a joint government and food 
industry committee for continuous study of industry ~ 
problems, replacing Congressional investigations, will 7 
speak on “The Future for Small Business.” : 

Reports by WSMPA president and general manager e 
E. Floyd Forbes and board chairman Taylor and the "a 
election of officers and directors are scheduled for the 7"% 
business session following the Roosevelt address. Final | 
Thursday event will be a 4 p.m. meeting of the beef | 
grading committee in Parlor “A.” Presiding will be 
Abraham Fallick of Auburn Packing Co., Auburn, Wash, | 
vice chairman of the committee. 

As in former years, the convention will break up 
into particular interest groups for closer examination of 
meat industry developments but these, too, have 
been scheduled for minimum time conflicts. There wil 
be concurrent sessions on tallow-grease-hides, at- cs 







counting and marketing agencies on Friday morning) ¥ 
and beef boners, accounting and industrial relations) _ | 
Friday afternoon. =a 

Except for a “members-only” meeting of the proc 
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of WWSMPA is Attuned to the Changing Times 


he essing and provisions committee, beginning at 9:30 a.m., 
Dat Saturday morning will be devoted entirely to a joint 
at- beef and livestock conservation session in the Gold 
, a Room, also beginning at 9:30 a.m. The convention’s con- 
the cluding event, the processing and provisions session at 
lay 2 p.m. Saturday in the Gold Room, also will hold the 
br- spotlight alone. 

ne- Speakers for the Friday and Saturday sessions have 
na- been drawn from top-level posts in labor, government 
nce and industry. They include Thomas J. Lloyd, interna- 
he tional vice president of the Amalgamated Meat Cutters 
ew 


and Butcher Workmen of North America, AFL-CIO, 
who will be making his first appearance before a packer 
convention at the labor relations session; Dr. Clarence 


ith- 


sa A. Pals, director of the Meat Inspection Division, U. S. 
| by Department of Agriculture; Mrs. Helen Ewing Nelson, 
California state consumer counsel; Howard J. Doggett, 
bby director of the USDA Packers and Stockyards Divi- 
ex- sion; two prominent retailers, and other experts on 
ame subjects ranging from exports to credit control to cured 
ig at meat color. 
‘dof Dr. Pals will speak on “Humane Slaughter Progress 
Tay- and New MID Ideas” at the Saturday morning ses- 
tsch” sion. The topic of Mrs. Nelson, whose post is unique in 
stock the nation, will be “Beef Grading and the Consumer.” 
lines She also will speak on Saturday morning. P&S chief 
E two Doggett will address the Friday morning market- 
an 4) ing agencies session on “Increased Enforcement of the 
Packers and Stockyards Act” and also will speak at ~ ~ 
»pen- Saturday afternoon processing and provisions sess 
Gold on “The Packers and Stockyards Act and Fair 
con- petition.” The latter address will be his 


irst for 
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presentation of his ideas on fair competition since he 
became director of the P&S Division last July. 

Social high points of the convention will include a 
cocktail party in the Gold Room from 6 to 9 p.m. Friday, 
extended by the Meat Industry Supply and equipment 
Association, and a 1961 fashion preview luncheon for the 
ladies at 12:30 p.m. Friday in the Hotel St. Francis. 

The complete speakers’ program for Friday and Sat- 
urday follows: 

JOINT TALLOW AND GREASE AND HIDE SES- 
SION—9 a.m. Friday, Gold Room. Topics and speakers 
will be: “United Hide and Leather Fund Research Re- 
port,” Dr. Fred O’Flaherty, administrator of university 
research, University of Cincinnati; “Progress and Prob- 
lems in Developing New Markets for Animal Fats,” 
Dr. W. D. Maclay, assistant administrator for utiliza- 
tion research, Agricultural Research Service, U. S. De- 
partment of Agriculture, and “Outlook for Increased 
Hide and Tallow Exports,” Melville A. Drisko, director, 

~ livestock and meat products division, Foreign Agricul- 
Vearal S ervice, USDA. 
pring questions about tallow, grease and 
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will be the speakers and a panel of other experts, 
including: Elmer A. Herrgott, Herrgott & Wilson, San 
Francisco; Paul A. Bissinger, Bissinger & Co., San 
Francisco; Jack Minnoch, executive director, National 
Hide Association, Chicago; Al Levitan, Levitan & Co., 
San Francisco; E. W. Ludwigson, Friese Hide and Tal- 
low Co., Bellingham, Wash., and Nels A. Hamberg, 
Peterson Tallow Co., Inc., Emeryville, Cal. Presiding as 
co-chairmen of the session will be A. Joseph Babka, 
James Allan & Sons, San Francisco, chairman of the 
tallow and grease committee, and Sam Rudnick, Kern 
Valley Packing Co., Bakersfield, Cal., chairman of the 
hide committee. 

ACCOUNTING SESSION—9:30 a.m. Friday, Parlor 
“A.” This will be an all-day meeting presided over by 
Martin Ruster, Luer Packing Co., Los Angeles, chair- 
man of the accounting committee. At the morning ses- 
sion, “Industry-wide Cost Accounting Programs” will 
be discussed by Dale S. Bowen of Touche, Ross, Bailey 
& Smart, San Francisco management services firm; 
“How the Packing Industry Can Meet the Credit Prob- 
lem” will be presented by Robert J. Leary, Credit 
Managers Association of Northern and Central Cali- 
fornia, San Francisco, and questions will be answered 
by Leary and a panel of other experts on credit and 
accounting. The panel will include: Charles Reynolds, 
Solano Meat Co., Vallejo, Cal.; Frank Bauman, James 
Allan & Sons, San Francisco; William M. Burke, 
James Henry Packing Co., Seattle; Ken Groothoff, 
Victor Meat Co., Oakland, Cal.; George Epstein, Union 
Packing Co., Los Angeles; Ellis McClure, Food Man- 
agement, Inc., Cincinnati, and Cecil L. Buningham, 
Wright Packing Co., National City, Cal. 

The afternoon session, beginning at 2 o’clock, will be 
devoted to further discussion of cost control and a re- 
view of the WSMPA Cost Control Manual. 

MARKETING AGENCIES SESSION—9:30 a.m. Fri- 
day, Rooms 256-258. “Increased Enforcement of the 
Packers and Stockyards Act” will be discussed by 
Howard J. Doggett, director of the Packers and Stock- 
yards Division, Agricultural Marketing Service, USDA. 
Presiding will be Prosser Clark of Benson, Bodine & 
Clark Commission Co., North Portland, Ore., chairman 
of the marketing agencies committee. 

BEEF BONERS SESSION—2 p.m. Friday, Rooms 
247-249. Paul Blackman of Acme Meat Co., Los An- 
geles, chairman of the beef boners committee, will pre- 
side at this session, which will be devoted to informal 
discussion of problems confronting the Military Sub- 
sistence Supply Agency. Participants will include Paul 
Doss, chief of the MSSA meat, meat products and 
waterfoods section; Robert L. Graf, associate director 
for applications, engineering and standardization, food 
division, Quartermaster Food and Container Institute 
for the Armed Forces, Chicago, and Albert Savich, 
assistant chief, animal products branch food labora- 
tories, Quartermaster Food and Container Institute. 

INDUSTRIAL RELATIONS SESSION—2 p.m. Fri- 
day, Comstock Room. William H. Smith, jr., director of 
the department of research and analysis, Federated 
Employers of San Francisco, will speak on “Labor- 
Management Relations in 1961,” and Thomas J. Lloyd, 
international president of the Amalgamated Meat Cut- 
ters and Butcher Workmen of North America, AFL- 
CIO, Chicago, will tell how the picture looks from his 
side of the table in a talk on “Labor-Management 
Relations in the Meat Packing Industry in 1961.” Pre- 
siding will be WSMPA president E. Floyd Forbes, who 
is chairman of the industrial relations committee. 

JOINT BEEF AND LIVESTOCK CONSERVATION 
SESSION—9:30 am. Saturday, Gold Room. Three 
speakers will address this session and also will join a 
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WSMPA Exhibits ancH 


panel of other experts in answering questions. The 2 : 


topics and speakers will be: “Humane Slaughter Prog- 
ress and New MID Ideas,” Dr. C. H. Pals, director, Meat 
Inspection Division, Agricultural Research Service, 
USDA; “Merchandising Beef at the Retail Level,” Glen 


Taylor, meat procurement specialist, Mayfair Markets, © 


Los Angeles, and “Beef Grading and the Consumer,” 
Mrs. Helen Ewing Nelson, California state consumer 
counsel, Sacramento. 

The panel of experts will include: Wade Parker, 
Pacific Meat Co., Portland, Ore.; Ben Miller, Union 
Packing Co., Los Angeles; Otto Florence, jr., Inde- 
pendent Meat Co., Twin Falls, Ida.; Abraham Fallick, 
Auburn Packing Co., Auburn, Wash.; Homer F. Glover, 
Glover Packing Co., Roswell, N. M.; J. E. Larson, 
Montana Meat Co. of Helena, Inc., Helena, Mont.; Lar- 
ry Helvey, Associated Meat Packers, Portland, Ore., 
and Harry Herring, H & H Packing Co., Yakima, 
Wash. Presiding as co-chairmen of the session will be 
H. Leland Jacobsmuhlen, Arrow Meat Co., Cornelius, 
Ore., chairman of the beef committee, and Harold 
Kummer, Kummer Meat Co., Hillsboro, Ore., chairman 
of the livestock conservation committee. 

PROCESSING AND PROVISIONS SESSION—2 
p.m. Saturday, Gold Room. Martin B. Rind of Milwau- 
kee Sausage Co., Seattle, chairman of the processing 
and provisions committee, will preside. “Problems As- 
sociated with Cured Meat Color” will be discussed by 
Robert P. Dudley, meat products manager, Merck & 
Co., Inc., Rahway, N. J. “Linear Programming in 
Sausage Manufacturing” will be presented by industry 
consultant Emerson D. Moran, Miami, Fla. Howard J. 


a OO0 $2. > 


Doggett, director of the USDA Packers and Stockyards © 


Division, will speak on “The Packers and Stockyards 
Act and Fair Competition.” Glen R. Curtis, vice presi- 
dent in charge of perishables, Independent Grocers 
Alliance, Chicago, will take up the question “Can In- 
dependents Survive?” 

A panel of experts on processing and provisions, in 
addition to the speakers, will answer questions. The 
panel will include: John Clauss, jr., Clauss & Kraus, 
Inc., Sacramento; Joseph N. Enos, Pureta Sausage Co., 
Sacramento; Eugene Malo, Del Monte Meat Co., Port- 
land, Ore.; Albert T. Luer, Luer Packing Co., Los 
Angeles; Al Woods, Hygrade Food Products Corp., Ta- 
coma, Wash.; H. C. Griffin, D. E. Nebergall Meat Co. 
Albany, Ore.; E. A. Ferreira, F & M Packing Co., San 
Leandro, Cal.; William Bridgford, Bridgford Packing 
Co., Anaheim, Cal., and Louis . Jorgensen, Everbest 
Sausage Co., Reno, Nev. 
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EXHIBITION HOURS: Thursday, February 16—9 a.m. to 2 p.m. and 
4 p.m. to 7 p.m.; Friday, February 17—9 a.m. to 2 p.m. and 4 p.m. to 
6 p.m.; Saturday, February 18—9 a.m. to 2 p.m. 
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Meat Packers Equipment Co. .............. 407-409 
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Providing joint hospitality in the Comstock Room: 


The Allbright-Nell Co., The V. D. Anderson Co., Barliant 
& Co., Birkenwald, Inc., H. P. Cannon & Son, Inc., The 
Cincinnati Butchers’ Supply Co., Cryovac, Custom Food 
Products Co., Inc., The Dupps Co., Everhot Mfg. Co., 
Foodtech Sales of America, The Globe Co., Hollymatic 
Corp., A. W. Hughes Co., J. A. Jenks Co., Koch Supplies, 
Inc., LeFiell Co., Lewis Casing Co., Linker Machines, Inc., 
Marathon, H. J. Mayer & Sons Co., Inc., Meat Magazine, 
Meat Packers Equipment Co., Merck & Co., Inc., The Na- 
tional Provisioner, Preservaline Mfg. Co., St. John & Co., 
Inc., Sharples Corp., Sheffield Chemicals, John E. Smith's 
Sons Co., Southern California Casing Co., Standard Bag 
Co., Townsend Engineering Co., U. $. Growers Cold Stor- 
age, Inc., Union Products Corp., Wallerstein Co. and 
Western Meat Industry Magazine. 
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Cudahy Rides 


ahy Packing Co. plant at Phoe- 

nix must pass “dress inspection” 
periodically. The plant and its gen- 
eral manager, A. H. Bolin, often play 
host to visiting company officials, 
including chairman of the board 
E. A. Cudahy, whose winter home is 
located in Phoenix. Consequently, 
the plant frequently is elected to be 
the first to use a specific technique 
or piece of equipment. 

Several major improvements were 
made at the plant during the past 
year. These include monorail hog 
hangoff systems, the largest smoke- 
house in the Southwest and major 
improvements in the sausage manu- 
facturing and packing departments. 

In selecting its humane slaughter- 
ing equipment, the firm decided to 
use the electrical stunning method. 
Equipment furnished by The Globe 
Co. includes a new runaround mono- 
rail transporting conveyor with an 
automatic unshackler. Utilization of 
this equipment has permitted the 
plant to convert to the humane 
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| IKE AN old trooper, The Cud- 


rien feeds 


method of hog dressing with the 
same crew requirements, allowing a 
rapid sticking sequence, and has 
solved the problem of transporting 
the stuck hog to the scalding vat 
economically. 

As expected, the plant encoun- 





SPRAY cabinet washes neck of bled 
animal before it is dropped in scald- 
ing tub. Cabinet has fixed shower. 


. Close proximity of equipment is shown. Restrainer belt 





onto roller top stick and hangoff table 


‘High on Hog at Phoenix Plant 


tered minor problems with this new 
equipment. The equipment was set 
in the former shackling and sticking 
areas, imposing some limitations. 
The first modifications were made 
on the restraining chute itself. The | 


bottom was constricted in width, in «) 


a Y pattern, to prevent the hog from 7 
turning. The top restraining bars 
that prevented the animal from leap- | 
ing out of the chute were extended : 
to cover the initial steps of the con- © 
veyorized section of the squeeze ~ 
box. The hog must be on the moving | 
belt with its front feet if efforts at | 
leaping are to be curtailed, says © 
George Azbill, assistant superintea | 
ent at the Phoenix plant. 

CLOTH COVERING: The squat 
pad, which is powered by air at 60 
psi., 
abrasion as it lifts and holds the hog 
for the stunning application. Man 
agement found that a plastic impreg- 
nated cloth covering gives the long- | 
est life in protecting the padding of 
this unit from wear, Azbill observes. 

The prongs on the stunner also 
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E 
is subject to relatively iP 


and runaround monorail takeup conveyor. 2. Shackle oe 
sleeve has entered automatic unshackling device (top 
center of photo). Upward pull on sleeve'’s neck loosens 
chain’s grasp on hog which falls into scalding tub. 3. 
George Azbill, assistant plant superintendent, illustrates 
how sleeve of conveyor attached shackle holds hog’s 
leg. Note neck on sleeve which, when lifted, frees leg 
from loop. 4. Ground view of stunning-sticking stations 
shows how steel grating and bars aid in operation by 
keeping hog clear of blood and steadying it as it moves 
upward. Dropoff point is too shallow for free hanging. 
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were replaced with two large stain- 
less steel spike type units to prolong 
their maintenance-free service. 

Since the plant has removed all 
its former shackling and _ hoisting 
equipment, it has two control boxes 
and two prongs to assure continual 
operation, says Bolin. 

The control box is set to provide a 
one-second stunning cycle with the 
voltage used. 

The stunned hog is discharged by 
the restraining box conveyor belt on- 
to the roller top table that serves as 
the sticking table and hangoff bed. 

Several problems faced the packer 
in adapting the equipment to its op- 
erations and plant conditions. In 
solving them Cudahy had the active 
support of Dr. C. J. Prchal, inspector 
in charge, Phoenix station, Meat In- 
spection Division, the equipment 
manufacturer and Cudahy’s engi- 
neering section at Omaha under 
D. G. Haugly, vice president and 


‘ a 


GENERAL MANAGER A. H. Bolin (left) tells of progress 
made in Phoenix plant during past year to improve 
profit-making potential. Alex Pigg (center), curing and 
smoked meats foreman, checks controls for 35-cage- 


PRIDE of plant is new large beef cooler (left) where 
careful selection for customer specification is made. 





general superintendent at Omaha. 

An equipment layout that would 
permit sticking within about 4 sec- 
onds after stunning was a cardinal 
requirement, according to Bolin. The 
discharge conveyor delivered the 
stunned hog quickly enough to per- 
mit this timing, which eliminates 
most of the stunned hog’s convul- 
sions by relieving the internal pres- 
sure on its vascular system. The 
problem involved the manner in 
which the hog should be bled and 
hung, since there was no drop in the 
floor level. The hangoff had to be 
accomplished quickly to obviate the 
necessity for restraining the hog dur- 
ing the bleeding. 

ADJUSTED ANGLE: By extend- 
ing the monorail conveyor over the 
5-ft. roller top sticking conveyor and 
adjusting the angle of initial mono- 
rail uptake, the hangoff that trans- 
ferred the hog’s weight to the mono- 
rail while it was still on the sticking 
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capacity smokehouse, 
west. Dr. C. J. Prchal (right), inspector in charge, Phoe- 
fix station, MID, stands by steel door framing for which 
he received USDA award. He helped to adapt equipment. 


Tractor (right) hauls 40-ft. refrigerated van to distant 
points. Bulk of meat products moves from plant via truck. 


conveyor was achieved. A steel grat- 
ing was installed in the drop area to 
keep the head area of the hog from 
coming in contact with the freed 
blood. 

The accumulated blood flows 
through a long 6-in. pipe that makes 
several turns in order to arrive at 
the inedible rendering department. 
To assure a positive flow, Otis Har- 
ris, the plant’s master mechanic and 
a 35-year service veteran, bled a 
high-pressure air line into the elbow 
on the last turn. Whenever the flow 
becomes sluggish, this air is turned 
on, creating a vacuum that pulls the 
blood from the other sections of the 
extended pipe. 

To steady the animal as it is being 
lifted from the bleeding grate, the 
firm installed a simple 344-ft.-high 
cross bar over which the hog glides 
as it is carried upward by the mono- 
rail system. This simple technique 
steadies the animal, thereby de- 





reportedly the largest in South- 
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creasing the amount of blood that 
may splash outside the perimeter of 
the blood area. 

The Globe monorail, first tested 
on a production basis at the Cudahy 
Phoenix plant, transports the hog 
from the hangoff station to the drop- 
off point where an automatic Globe 
dropper frees it. Then the animal 
glides into the scalding vat. 

The monorail, which can hold 40 
hogs, has sleeve type shackles that 
can be applied quickly to the hog’s 
leg and are self-locking. The end of 
the shackle chain is welded to the 
sleeve which is lifted when the chain 
is being attached to the leg. Once 
the device has been attached, the 
pressure on the chain tightens the 
hold on the animal’s leg. 

The sleeve shackles are attached 
to roller carriage trolleys that ride 
the I beam frame of the monorail in 
the Y manner, i.e., a wheel on each 
side. Power for the monorail system 
is provided by an electric motor, a 
variable pitch pulley and a speed 


LEFT: Employe moves charging bucket in position for 
unloading into mixer. Bucket is loaded on tracked scale 
from meat trucks around it. CENTER: Mixer discharges 
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reducer. While the chain at the 
Phoenix plant is set at 240 head per 
hour, it can be operated from 200 to 
360 head through the variable drive, 
reports Azbill. 

SPRAY CABINET: Moving to- 
ward the scalding vat, the hogs pass 
through a fixed shower spray cabi- 
net that washes away any blood that 
may be clinging about the head 
section. If blood is allowed to gush 
into the scalding vat, it tends to bake 
onto the steel walls of the vat, in- 
creasing the sanitizing effort for this 
unit, and it also lessens the wetting 
properties of the water and/or soft- 
eners added to the water. 

After passing through the fixed 
neck washer, the hog arrives at the 
Globe automatic dropper. The on- 
coming trolley carriages activate the 
pneumatic lifting device which raises 
the sleeve shackle by its head suf- 
ficiently to allow the hog’s leg to 
slip out of the loop and glide into the 
scalding vat. The monorail is set in 
such a way that the sleeve heads 





we 


meat emulsion into skip hoist. RIGHT: Skip hoist dis- 
charges into oversized hopper of first emulsifying unit 
which. feeds second unit that discharges into bucket. | 


FAR LEFT: Plastic type 
tubs are used in curing 
cellar in place of older 


wooden tierces. LEFT: 
Control side of new 
frank packaging ma- 
chine shows the unit 


taking up the rolled film. 


pass between the lifting jaw of the 
automatic dropper. 

The original unit had electrical 
controls, but these were replaced by 
the manufacturer with pneumatic 
controls since the incidence of elec- 
trical failure was too great. 

Management is highly pleased 
with the performance of its new 
humane hog stunning system, Bolin 
says. With a few minor additions to 
plant equipment, the new system has 
been placed in the older area de- 
voted to this phase of hog dressing. 

Compliance with humane slaugh- 
tering regulations has been attained 
at no sacrifice in productivity, Bolin 
reports. Furthermore, the equip- 
ment handles an increased slaugh- 
tering rate of up to 360 head per 
hour and still provides better con- 
trolled bleeding than was possible 
with the older equipment, which 
could not handle more than the 
present rate, he claims. 

The balance of the cleaning and 

[Continued on page 60] 
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The Profit Pair 


FROM ATMOS... 
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Chill — 90° to 40° F. 





Weiners .... oa... 9 Minutes 
Franks and Polish ............ 8 minutes 
Ring Bologna cue. 12 minutes 
Liver Sausage ...... 25 minutes 


Loaves — Big Bologna 75 minutes 
to 2% hours 

















Out of the Smokehouse . . . into the Snap-Chill 
for Continuous Processing — GET THESE ADVANTAGES 


1+ Ship 80% of production the same 4. Increase flexibility—never short an 
day it is made order 

2. Reduce inventory 80% 2. a production on same floor 

3+ Save $1 per hundred Ibs. on shrink 6. Two days longer shelf life 


1. Get greater peelability 








AT 44 % o) All inquiries should be addressed to appropriate representatives— 
> Canadian Inquiries to: Eastern States Representative: 
eo McGrver, Fortier, Meyers, Ltd., 1971 Tansley St. Atmos Sales, Inc., 16 Court Street, 
® Montreal Canada (LA 5-2584) a N. — 5-6488) 
oe : estern States Representative: 
) ps pam ogi Le Fiell Co., 1469 Fairfax 
a Hamburg 4, W. Germany San Francisco 24, — (ATwater 2-8676) 
= Sout tern States R i 
South Central and Latin American Inquiries to: i 5 
1215 W. Fullerton Ave. Griffith Laboratories S. A., ¥ cues Velie baa Paes 
Chicago 14, Illinois Apartado —— yao (ATwater 5-2675) 
.) : » t. Mexico Southern States Representative: 
EAstgate 7-4240 Australian Representative: J. Robert Jensen 
9 Gordon Bros. Pty. Ltd., 110-120 Union St. 914 Carmel Parkway 
Brunswick N. 10, Victoria, Australia Corpus Christi, Texas (ULysses 2-5922) 
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ment or to obtain important supply items can be at your 


finger-tips in one easy-to-use source. 
of the Meat Industry—to save valuable time in finding what 


you need, and who can supply it. And let your suppliers 


Just use your PURCHASING GUIDE—the “Yellow Pages” 
know how it serves you. 


information you need to select new machinery, new equip- 


THE ‘‘YELLOW PAGES” OF THE MEAT INDUSTRY— 


THE 1961 PURCHASING GUIDE— 
IT’S ON ITS WAY TO YOU... 





Typical product listings from the 224-page ‘Yellow Pages"’ section 
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Refer to the valuable catalog section— 


The PURCHASING GUIDE for the Meat Industry 


THE 
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Catalog and catalog-type product information—Sec- 
tions A thru M—divided into sections according to 
departments of your plant. 


Index to Catalog Pages. 


Services Section ‘‘N''— includes Brokers, Order Buyers, 
Truckers, Architects, Engineers, Consultants. 


Reference Section ‘‘O''—includes Principal Govern- 
ment Agencies dealing with Packers, MID Rulings, 
Sausage Regulations, Statistics, Trade Associations, 
Books and Publications. 


Ltrs es PURCHASING EFFICIENCY 
J lo Help No Ou YOUR PURCHASING GUIDE INCLUDES 


The “YELLOW PAGES’’—Sources of Supply 


@ SUBJECT INDEX to Product Headings—8 pages 
—alphabetically arranged for quick reference to 
classified headings. 


© CLASSIFIED LIST of suppliers of all items of equip- 
ment or supplies alphabetical by product. 

© COMPLETE LISTING of names and addresses of 
all suppliers and service organizations. 

@ DIRECTORY of trade names. 


Yellow Pages’’ section—listing products from A to Z 
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firms listed in bold face type supply specific information 


The PURCHASING GUIDE for the Meat Industry 
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JOIN THE PROFIT PARADE 


WITH BREADED MEAT 
aa eyo} Ul om ee 
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SEE IT at Booths 4-3 


Western States Meat Packers Convention 


SAN FRANCISCO FEBRUARY 16-18 
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‘Consumer Confused’ so 
FDA Proposes Standard of 
identity for Antioxidants 


The FDA is leaning the MID-way 
in recognizing that a label declaring 
the presence of a fat antioxidant by 
its ominous-looking chemical name 
—for example, nordihydroguaiare- 
tic acid—may frighten but rarely 
will enlighten the consumer. 

In announcing a proposal to es- 
tablish a definition and standard of 
identity for chemical preservatives 
used to retard the development of 
rancidity, Commissioner George P. 
Larrick of the Food and Drug Ad- 
ministration said one of the major 
purposes of the proposed order is 
to require on preserved fats and 
foods containing such fats labeling 
informative to the consumer. 

There has been much consumer 
confusion and misunderstanding be- 
cause of the declaration by chemi- 
cal name of the presence of such 
preservatives, Commissioner Larrick 
noted. Adoption of the standard of 
identity will clarify consumer under- 
standing in this area and promote 
honesty and fair dealing, he said. 

The proposed standard, published 
in the Federal Register of January 
27, would require that the label of 
the antioxidant itself declare the 
specific chemical ingredient or in- 
gredients from which it is made. The 
labeling of the fabricated foods in 
which the preservative is used, how- 
ever, could declare its presence by 
its standardized name without list- 
ing the specific chemical name. An 
acceptable label statement for a fab- 
ricated food containing the added 
preservative would be “fat preserv- 
ative added” or “fat antioxidant 
present to retard rancidity.” 

Rancidity is caused by oxidation. 
Under the federal Meat Inspection 
Regulations, the presence of an 
antioxidant in lard or shortening 
may be indicated by the statement: 
“Oxygen interceptor added to im- 
prove stability.” 

Insistence by the FDA on the use 
of chemical names for antioxidants, 
rather than functional-purpose state- 
ments, has caused some dissension 
in the past between that agency and 
the Meat Inspection Division, with 
the market for stabilized lard at one 
time apparently hanging in balance 
(NP, October 17, 1959). No head-on 
clash developed, however. 

While the new FDA proposal does 
not suggest any approval for the 
use of antioxidants in standardized 
products, such as bread, without 
amendment of those standards, the 
American Meat Institute reports 
that the FDA general counsel has 
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indicated informally that the propos- 
al might be interpreted to permit 
antioxidants in bread. 

Interested persons have until Feb- 
ruary 26 to present their views on 
the FDA proposal in writing to the 
hearing clerk, Department of Health, 
Education and Welfare, Room 5440, 
330 Independence ave., S.W., Wash- 
ington 25, D. C. 


All Three Consent Decree 
Petitioners Plan Appeal 

Armour and Company and The 
Cudahy Packing Co., as well as Swift 
& Company, will appeal to the U. S. 
Supreme Court the December 12 
decision of U.S. District Judge Jul- 
ius J. Hoffman denying their peti- 
tions for modification of the 1920 
packers consent decree, the compa- 
nies have disclosed. 

The petitions, filed in 1956, seek 
relief from the decree provisions 
that prohibit the companies from 
dealing in approximately 140 non- 
meat items, using their distribution 
facilities to handle those items, own- 
ing and operating retail meat mar- 
kets and dealing in fresh milk and 
cream. 

As reported in last week’s NP, 
the Swift decision to appeal was 
announced by president Porter M. 
Jarvis at the company’s 76th annual 
meeting in Chicago. Jarvis com- 
mented to the shareholders: 

“Our request was designed to gain 
the same freedom enjoyed by many 
competitors in meat packing and in 
the food industry generally. What 
we sought was a broader base for 
profit opportunities. During the trial, 
we emphasized the revolutionary 
changes that rendered the decree 
obsolete. The court acknowledged 
these changes but, unfortunately, 
held that Swift was big at the time 
the decree was imposed and is still 
big today. This appears of us to be 
contrary to the basic concepts of our 
American competitive system.” 


No Attack on Integration 
Set by Roosevelt for ’61 


Rep. James Roosevelt (D-Cal.), 
who introduced legislation in the 
86th Congress to keep meat packers 
out of retailing and retailers out of 
the processing end of the industry, 
told the National Canners Associa- 
tion convention in Chicago last week 


that he does not plan to reintroduce’ 


that proposal or sponsor other leg- 
islation covering the food industry 
this year. 

Commenting on the recent U. S. 
District Court decision denying any 
modification of the 1920 packers con- 


ae 


sent decree, which bars four nation- 
al packers from retailing, Rep. Roo- 
sevelt said he considers it unfair to 
prevent meat packers from operating 
retail stores while allowing super- 
markets to enter the meat packing: 
business. er 
The California Congressman, who 
served as chairman of the House. 
small business subcommittee that 
investigated food industry distribu- 
tion problems extensively during 
the 86th Congress, said he would like 
to see a joint government and food 
industry committee created to study 
industry problems and provide a 
continuing flow of information to 
supplant Congressional inquiries. 


USDA Strengthens Ban on 
Gifts to Its Employes 


The U. S. Department of Agricul- 
ture has issued a statement of policy 
declaring that it is an unfair and 
deceptive practice in violation of the 
Packers and Stockyards Act for meat 
packers to give or offer to give meat, 
money or anything of value to gov- 
ernment employes responsible for 
conducting USDA services. 

The statement of general policy, 
published in the Federal Register 
of January 25 and effective immedi- 
ately, was issued as section 203.2 of 
Part 203, Title 9, Code of Federal 
Regulations. It reads: 

“(a) In recent months, the De- 
partment has received information, 
confirmed by investigation, that a 
number of packers subject to the 
Packers and Stockyards Act have 
made gifts of meat to government 
employes responsible for conducting 
service activities of the Department. 
Such gifts have the implications of 
fraud, even if not made specifically 
for the purpose of influencing these 
employes in the performance of their 
duties. 

“(b) It is a violation of the Meat 
Inspection Act for any person, firm 
or corporation to give to any employe 
of the Department performing duties 
under such act anything of value 
with intent to influence such em- 
ploye in the discharge of his duties, 
or for such employe to receive from 
any person, firm or corporation en- 
gaged in interstate or foreign com- 
merce any gift whatsoever (21 
U.S.C. 90): Under the federal meat 
grading regulations, the giving or 
attempting to give by a packer of 
anything of value to any employe 
of the Department authorized to per- 
form any function under such regu- 
lations is a basis for the withdrawal 
of federal meat grading service (7 
CFR 53.13). The receiving by an 
employe of the Department of any 
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gift from any person for whom grad- 
ing, inspection or other service work 
is performed is specifically prohib- 
ited by Departmental regulations. 

“Upon the basis of the foregoing, 
it is the view of the Department 
that it is an unfair and deceptive 
practice in violation of section 202(a) 
of the Packers and Stockyards Act 
(7 U.S.C. 192(a)) for any person 
subject to the provisions of Title II 
of such Act to give or offer to give 
meat, money or anything of value 
to any government employe who 
performs inspection, grading, report- 
ing or regulatory duties directly re- 
lating to the purchase or sale of 
livestock or the preparation or dis- 
tribution of meats, meat food prod- 
ucts, livestock products in unman- 
ufactured form, poultry or poultry 
products.” 


President Pledges More 
Effective Use of Food 

In his first State of the Union 
message to Congress, President 
Kennedy recommended this week 
that “a food-for-peace mission be 
sent immediately to Latin America 
to explore ways in which our vast 
food abundance can be used to help 
end hunger and malnutrition” in 
certain western hemisphere areas. 


The President added: “This ad- 
ministration is expanding its new 
food-for-peace program in every 
possible way. The product of our 
abundance will be more effectively 
used to relieve hunger and help 
economic growth in all corners of 
the globe. I have asked the director 
of this program to recommend ad- 
ditional ways in which these sur- 
pluses can advance the interests of 
world peace—including the estab- 
lishment of world food reserves.” 
Stepped-up distribution of food to 
the nation’s needy persons and to 
under-developed areas abroad was 
directed by President Kennedy in 
his first two executive orders issued 
after he took office on January 20. 
In line with the initial order of 
January 21 to expand the domestic 
relief feeding program and double 
food grants to needy Americans, 
Secretary of Agriculture Orville L. 
Freeman announced last week that 
the government will purchase canned 
pork and gravy, dried edible pea 
beans and dried whole egg solids 
not now in surplus stocks for distri- 
bution by local welfare agencies. 
First offers were due this week. 
Secretary Freeman noted that the 
new purchases will add significant 
amounts of essential protein foods 
to the diets of the approximately 





3,500,000 persons in 42 states who 
now receive flour, lard, cornmeal, 
nonfat dried milk, rice and butter. 

In his second order on January 24, 
the President told his food-for-peace 
director, former South Dakota Con- 
gressman George McGovern, to de- 
velop a food export program to = 
“narrow the gap between abundance ~ 
at home and near starvation abroad.” 

A Kennedy task force headed by 
CARE president Murray D. Lincoln 
of Columbus, O., has submitted a re- 
port calling for legislation author- 
izing sales of food abroad for local ~ 
currencies up to $3,000,000,000 a year | 
for five years, twice the now-author- 
ized annual rate, and also calling for ~ 
other measures to aid food-short 
lands. The report urged that a world © 
food conference be convened to as- [ 
sess the global nutrition problem. 





NRA Regional Meeting 

The seventh regional area con- 
vention of the National Renderers 
Association will be held Monday and 
Tuesday, April 17 and 18, in the 
Hotel St. Paul, St. Paul, Minn. Re- 
ports‘on the following topics will be 
given: current market promotional 
activities, salmonella, fats in feeds, 
current research activities and prac- 
tical accounting methods. 
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TOBY ENTERPRISE MODEL 47 
COMBINATION STACKER & 
WEIGHER is completely auto- 
matic; one person handles entire 
operation. Realigning stacks is 
not necessary. 


BOOTH 37—$. Blonheim 


TOBY ENTERPRISE MODEL 1430 
DOUBLE-SHEET INTERLEAVER & 
STACKER saves half of the labor 
heretofore required. The machine 
takes patties from the tenderizer, 
applies twe sheets of wax paper; 
and stacks the patties neatly so that 
there is a sheet of wax paper on 
oe top and bottom of each patty. 





WSMPA CONVENTION - SAN FRANCISCO - FEB. 





TOBY ENTERPRISE MODEL 88 
LABEL PLACER places labels, single 
or dual feed, before product is 
wrapped; and is completely auto- 
matic. Label supply is replenished 
without stopping machine. - 
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NEW... 
: The De Laval 


n- 


<b Continuous Casing 
Stuffing Unit 





A AA 





WORST OF LOT AVERAGE OF LOT A SINGLE HORN 
yrac- i This worst slice from an entire production This is completely typical of the high ... Fills up to 6000 Ib/hr of Frankfurter 
Ha run shows only traces of air. quality Bologna produced by the De Laval and up to 9000 Ib/hr of Bologna. 
G stuffer. 


AIR-FREE, FASTER STUFFING... 


Even with heavier emul/sions 


The non-pulsating flow from this new type of casing stuf- 
fer reduces operator hand fatigue and makes operation 
much easier. Production is also simplified and speeded 
because the hopper is easily kept supplied with emulsion 
for non-stop stuffing with air-free product. Batch filling 
is eliminated. This simple, compact De Laval Stuffer re- 
places older types to the benefit of production rate, prod- 
uct quality and cost. Write or call us for full details. 


THE DE LAVAL SEPARATOR COMPANY 


a ‘ Poughkeepsie, New York 
5724 N. Pulaski, Chicago 46, Illinois 
AT me E WSMPA CONVENTION 201 E. Millbrae Avenue, Millbrae, Calif. | DE LAVAL 
Examine this compact and efficient unit—on Write to Dept. NP-2 


display at De Laval’s Booth 63. 
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Chevy's powerful, efficient Taskmaster V8 
Extra strength where it counts gives Chevy cabs combines big-truck might and muscle with 
rock-solid rigidity to stay in shape years longer. top operating economy. 


Independent Front Suspension with ‘‘walking wheel”’ action paves the way to 
bigger earnings with a smoother ride and reduced maintenance expense. 
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CHEVY BUILDS ’EM BETTER (TO BOOST YOUR EARNINGS)! 


DEEP-DOWN DURABILITY 





SAVES YOUR DOLLARS IN 
1961 CHEVROLET 
| MEDIUM-DUTY TRUCKS ............. 


nents that add to tough-truck durability and earning ability; the strong reasons why a Chevrolet 
middleweight can take plenty of punishment—and keep on taking it. Here’s why these rough-and- 
ready haulers squeeze bonus earnings out of tight budgets! 


Take a look at the Chevy cab (pictured at left). 

It’s built solidly to take any poundings your 

rough-and-tumble runs can throw its way; to 
stay in shape for years, lengthen effective truck working 
life and minimize maintenance expense. Notice the 
husky longitudinal sills that reinforce the cab underbody 
to reduce vibration and provide a solid foundation for 
cab sheet metal. Check the extra sturdy door openings 
with box-section pillars and sills to keep doors weather- 
tight and in lasting alignment. See how the husky 
box-section pillars support the rigid, double-walled roof 
panel for greater safety and maximum cab strength. 
(And this cab is just as comfortable as it is rugged!) 


More evidence of Chevy’s deep-down strength 

and toughness can be found beneath the hood. 

There you'll find the 261-cubic-inch Jobmaster 6 
—a work-proved dollar-saver. Its sturdy components— 
forged steel crankshaft, high-alloy inlet valves, pre- 
cision bearings, hard-faced exhaust valves with Roto- 
coils, all-weather electrical system and many more— 
are solid assurance of maximum efficiency and economy. 
Or the big 283-cubic-inch Taskmaster V8 illustrated at 
left (optional at extra cost) to supply plenty of torque to 
move maximum payloads with minimum strain or wear. 
Low maintenance costs stem from features like alumi- 
nized high-alloy inlet valves, hard-faced exhaust valves 
with Rotocoils and Moraine 400 precision bearings. 


Chevy’s bump-beating Independent Front Sus- 

pension system provides still another reason for 

dollar-saving durability. Tough, friction-free 
torsion springs cushion the ride; ruggedly built control 
arms guide each wheel to give sure, stable handling; 
sturdy, custom-tailored shock absorbers further reduce 
road shock and offer maximum ride control. The result 
is a new kind of smooth truck ride that lengthens truck 
life; cuts wear and tear to reduce maintenance. These 
reasons for ruggedness go on and on to help reduce 
your costs. They’re all the result of Chevy’s deep-down 
durability. See your dealer about it soon. . . . Chevrolet 
Division of General Motors, Detroit 2, Michigan. 





CHEVROLET POWERMATIC, developed especially 
for big truck duty, provides fully automatic driving 
ease for all Series 60 and 60-H models (optional 
at extra cost). With six forward speeds in four driving 
ranges, plus torque converter action for getting 
under way and cushioning drive-line shifting shocks, 
Powermatic adjusts automatically to load and road 
conditions. 
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hat is your favorite food?” “Do you have hot 
W ave: often?” “Do you influence your mother’s 

choice of meat and other foods when shop- 
ping?” These and several other questions were asked in a 
study of food consumption habits conducted among 
young people by Eugene Gilbert & Co. of New York 
City for Visking Company, which is a division of Union 
Carbide Corp. 

A total of 1,117 interviews was conducted with young 
people between the ages of seven and 15 years, male 
and female, and 446 interviews were carried on with 
mothers of respondents, the number of parent inter- 
views being equal for each age group. The purpose of 
the study was to determine the favorite foods of young 
people, the frequency and quantity of frankfurter con- 
sumption, the habits concerning frankfurter consump- 
tion and the extent to which children exert influence 
on food purchases and preparation. 

Results of the study reveal hamburgers, frankfurters 
and steak to be the most popular foods among seven 
through 15-year-olds. Soda topped the beverage list, 
ice cream won the dessert contest and pizza ranked 
second in preference to hamburgers in the “snacks 
while out on a date” category. The interviews also 
point out that youngsters play an instrumental role in 


A Study of Food — 
Consumption Habits 
Conducted Among 
Young People 


deciding and suggesting what will be placed on the 
family dinner table. 

The study was broken down so that an equal number 
of interviews was conducted with seven- through 11- 
year-olds and 12- through 15-year-olds and then 
again by male and female. While there were negligible 
differences between the preference of male and female 
in both age groups, 28.1 per cent of the younger group, 
when asked what their favorite meal was, rated ham- 
burgers first, frankfurters second with 22.5 per cent 
and steak third with 13.3 per cent. However, the older 
group, which also placed hamburgers on the top of the 
menu with 23.6 per cent, ranked steak second and 
frankfurters third with 22.6 per cent and 14.6 per cent, 
respectively. Beef, pork and lamb received “honorable 
mentions” from both age groups. Mothers interviewed 
indicate that their children have the same pattern for 
preferences of meat or main dishes. 

NEW FOODS: “Do you like to try new foods?” More 
than half of the young people interviewed, the study 
shows, do not like to try new foods, while about 17 out 
of a hundred will “sometimes” try new foods and 
approximately 30 out of a hundred definitely will. At- 
tributing a more pioneering spirit to the gastronomical 
adventures of their children, one out of four parents 
interviewed report that their children will “sometimes” 
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HOT DOGS AND JUKE BOXES enjoy enviable positions 


in lineup of items vying for place in teenage budget. x 


try new foods and 43 per cent confirmed a dislike on © 
the part of their children to taste new dishes. Slightly Fe 
more than 32 per cent answered “yes” regarding their ~ 


child’s willingness to experiment with new foods. 
When asked “where would you rather eat away from 











































home?” restaurants received first preference in both | 
age groups, with drive-in hot dog stands, picnics, sports © 


events and cafeterias following in that order. The sports- 
minded younger boys in the seven to 11 age bracket 


picked eating out at athletic events as their second | 


choice, but the drive-in hot dog stand proved more 
popular with the older boys and both groups of girls. 

HOT DOG IS SECURE: While the study shows that 
hamburgers are the favorite meal of American young 
people, the hot dog maintains a very secure position in 
our youth’s food preferences. The homage paid the hot 
dog—probably due to its nobility since it feeds the hand 
that bites it—is evidenced by how “often” the inter- 
viewed group eats frankfurters. About three-quarters 
of the respondents said that they have hot dogs “often,” 
and more than 40 per cent of this group consumed two 
frankfurters during the past week. Less than one- 
fourth indicated that they did not have any frankfurters 


at all in the past week and the remaining 35 per cent | 


had at least one during that period. 

The majority of the young people prefer frankfurters 
on a bun, as opposed to eating them as part of a meal, 
such as with baked beans or potato salad; however, 21 
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per cent of the total respondents indicate that they © 


like franks both ways. 


Of the 66 per cent who prefer frankfurters on a bun, | 


slightly less than half give mustard first place honors 
in the lineup of trimmings and approximately 22 per 
cent choose a plain hot dog. Relish and sauerkraut came 
in third and fourth, respectively. 

YOUTHFUL INFLUENCE: Since the food manufac- 
turer must direct his attentions to that consumer class 
which buys the food, it is important that the results of 
this study show that little more than half of the two age 
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THRE BETTER FLAVOR IS 


GRIFFITHS 
REGAL SEASONING 


Contains High-Stability 
Sodium Iso-Ascorbate for Color— 
No Mixing! No Waste! Saves 
Your Cost of Labor for Mixing! 


The color is brighter, more appetizing! 
Aroma, more exciting! But, definitely, the 
savory flavor of REGAL SEASONING in 
wieners is satisfaction without equal! Words 
can’t convey the ecstacy of flavor in REGAL 
SEASONING, so dependably uniform! 
Every blend contains Griffith’s Sodium Iso- 
Ascorbate, too. It checks oxidation in the 
chopper . . . reduces shrink and time in 
smokehouse . . . cuts cost! So, for stable 
color with better flavor in wieners, put your 
money on the money-making flavor of 
GRIFFITH’S REGAL SEASONING. 


THE GRIFFITH LABORATORIES, INC. 


CHICAGO 9, 1415 W. 37th St. 


UNION, N.J., 855 Rahway Av. 





LOS ANGELES 58, 4900 Gifford Av. 


PRAGUE POWDER @ 
U.S. PAT. NOS. 2,668,770 
2,668,771—2,770,548 

~ 2:770.549—2.770,550 


or. < 
en 2.770.551 








STEAK ranks second in preference to hamburgers, and 
frankfurters rank third in favorite foods category of girls 
and boys who are in the 12 through 15 age bracket. 


groups answered affirmatively when asked if they ever 
decide what their mothers will serve for meals, parents 
confirming the response. Girls in the 12- to 15-year age 
bracket totaled high in this category. 

Of particular interest to the meat industry are the 


study’s findings as to the ability of young people to 
influence their mother’s choice of meat and other foods 
when shopping. About one out of every two respond- 
ents report that they do exert a certain amount of 
influence over their mother’s choice of meat and other 
foods and the same number of mothers support this 
contention. An even larger percentage of the two age 
groups, 83.9 per cent, stated that when in grocery stores 
their mothers will buy certain foods that they ask for 
and 79 per cent of the mothers agreed. Less than half 
of the total respondents replied negatively when ques- 
tioned on whether or not they had asked for some food 
item during the past week. 

According to the study, the kitchen is the most 
popular place to eat dinner among American families, 
the dining room and breakfast room following in that 
order. Television, the study reports, has succeeded in 
becoming a definite part of the mealtime program in 
many households. More than 35 per cent of the young 
people interviewed watch television during a particular 
meal, the dinnertime meal receiving the largest audi- 
ence of this group. 

Beverage-wise, 44 per cent of the two groups chose 
soda as their favorite drink, while about one-fourth of 
them prefer milk. Ice cream won the dessert contest, 
climbing ahead of cake, pie, pudding and fruit. Older 
females show the highest degree of preference for fruit, 
probably due to the increasing awareness of weight 
problems and calories as youngsters approach their 
teens, the study observes. 

Pizza ranked second in preference to hamburgers in 
the “snacks while out on a date” category, and soda and 
potato chips prove to be the most popular refreshment 
of young people when entertaining their friends at home. 














MID Revises Memo 288 


On Ham Moisture Control 

The Meat Inspection Division, 
U. S. Department of Agriculture, has 
revised MID Memorandum No. 288 
dealing with control of added mois- 
ture in smoked, cooked and canned 
pork products to permit an estab- 
lishment to provide a whole ham, a 
whole picnic or a whole butt as a 
sample for moisture determination. 
The revision followed industry pro- 
tests that the original sampling pro- 
cedure could be misleading as to 
total moisture content since a center 
slice is usually the most moist part 
of a ham. 

The latest MID action, MID Mem- 
orandum No. 288, Supplement 1, 
amends Section IV of the original 
memo, dated December 23, 1960, and 
also adds a new Section VI dealing 
with characteristics and temperature 
of cooked products. The revised 
Section IV reads: 

“A sample of cured and smoked 
or cured and cooked pork product 
shall consist of a center slice 1 in. in 
thickness from one ham, a center 
slice from one pork shoulder picnic 
or a 1-]b. section of one pork shoul- 
der butt. At the request of the estab- 
lishment, a whole ham, a whole pic- 
nic, or a whole butt may constitute a 
sample. The bones, skin and excess 
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fat shall be removed and the meat 
should be ground through a 1/16-in. 
plate, mixed, ground again through 
a 1/16-in. plate and again mixed. 
Approximately a 1-lb. sample should 
be taken from the ground mixed 
meat and placed immediately in an 
impervious bag which should be’ 
tightly closed to prevent loss of 
moisture. 

“Samples to which gelatin is added, 
such as canned hams and canned 
pork shoulder picnics, and boneless 
products in casings, such as hams, 
pork shoulders and pork shoulder 
picnics, shall consist of the entire 
unit. 

“At the request of the establish- 
ment, a sample of the unit including 
the gelatin and juices shall be pre- 
pared by grinding and mixing as 
outlined above and 1 lb. of the mix- 
ture should be forwarded for deter- 
mination of added moisture. Form 
MI-422 should bear a notation show- 
ing the amount of gelatin added and 
the net weight of the contents of 
canned product. 

“Samples should be selected at 
random from the lot being examined. 
When a sample consists of a single 
slice, the slice shall not be cubed or 
ground.” 

The newly-added section VI, 
headed “Characteristics and Tem- 
perature of Cooked Products,” 


reads as follows in the memorandum 
of the Meat Inspection Division: 

“The method of processing cooked 
cured pork products identified as 
‘cooked,’ ‘fully cooked,’ ‘thorough- 
ly cooked,’ ‘ready to eat,’ ‘ready 
to serve’ should result in the prod- 
uct exhibiting the usual character- 
istics of a fully cooked article such 
as partial separation of the meat 
from the bone, easy separation of 
the tissues, and a cooked color, flav- 
or and texture throughout the prod- 
uct. This usually requires a mini- 
mum internal temperature of at least 
148° F.” 


Washington Feeders Back 
State-Paid Inspection 


A resolution advocating state-sup- 
ported meat inspection was passed 
by the Washington Cattle Feeders 
Association at the group’s annual 
meeting in Yakima. Inspected pack- 
ers now must pay the full costs of 
the state’s mandatory meat inspec- 
tion program. 

The feeders’ resolution pointed 
out that California pays 100 per cent 
of its meat inspection costs; Oregon, 
80 per cent, and Idaho, 50 per cent. 
Inspection is primarily for the ben- 
efit of the public and should have at 
least partial support from the public, 
the resolution declared. 
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New Taylor | 
LIN-E-AIRE 


Valve Actuator 





sets new standard 


in Precision Control 


The LIN-E-AIRE Valve Actuator is designed to give: 


1. Greater power—size for size. 
2. Constant diaphragm area for improved control. 
3. Precision alignment for friction-free stroking. 


Check these features: 


Rugged cast-iron corrosion-resistant yoke. 


Great strength of drawn steel diaphragm case permits high 
pressure operation when needed. (100 or 50 psig, depend- 
ing upon size.) 

Long stroke with constant areas, due to deep-convolution- 
diaphragm, shaped drive plate and long spring. 

Long life and low hysteresis because of nylon-reinforced 
Buna-N diaphragm with rolling action. 


Easiest spring adjustment due to thrust-ball-bearing. 


Positive alignment assured by precision machining and 
self-centering diaphragm. 


Taylor Hi-Flow* Valves Save You Money 


You can use a smaller size valve when you use Taylor Hi-Flow 
Maximum Capacity Valves because they have greater flow 
capacity than conventional valves of the same size. Net flow 
area of the valve is equal to 90% of the same size standard pipe. 
Its simple design keeps maintenance to a minimum, and 

its rugged construction assures you a long service life. 
Sizes 2 inch through 2 inches. 





See your Taylor Field Engineer or write for Bulletin 98316. 
Taylor Instrument Companies, Rochester 1, New York, or 
Toronto, Ontario. 


*Trado-Mark 


Laylor Lustruments mean accuracy ripsr 
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‘stores for more” WIV rath On ) 


“Package reclosing and storage tedlines move meals 


It’s easy to still the mealtime mumblings... 
to satisfy the variety of tastes of any family 
with convenient, ‘‘styled-for-storage’”’ 
Marathon meat packaging. 


New El Rancho, Tux’, Wallet-Pak and 
Advac bring home bacon, sausage, frank- 
furters and sliced luncheon meats dressed for 
kitchen convenience and designed for handy 
storage. 


Square and rigid for easy stacking, 
Marathon meat packages make storage after 
purchase a simple operation—easy to use in 
an instant. Marathon reclosing features 
make restorage after partial use an even 
simpler step. Marathon packaging for meat ; 
products is as versatile as your needs dictate. ata 3 oo eee 


Ask the Man from Marathon about packages 
that store for more. 





Marathon, A Division of American Can Company, 
Menasha, Wisconsin. In Canada: Marathon Pack- § — 
ages Limited, 100 Sterling Road, Toronto 3. 


For packaging . - 0nd Wdeas.. 


you cant beet MAFAtHON (A 


















AU}S) sumeo |) oenairer 


DEHAIRS CLEAN AND FAST | 1000 PER HOUR 





The U bar hog dehairer is a 1916 “BOSS” invention. 
Present models incorporate all of the advantages which 
have been devised through the intervening years by 
the “BOSS” staff of hog dehairing specialists. 

U bars are wide, long, and heavy. Overlapping side 
flights attached to conveyor plates prevent side fric- 
tion and insure quick, positive delivery of hogs from 
tub into machine. 

Frame and panels are of cast iron. Panels are heavily 
ribbed on outside to prevent warping, but smooth in- 
side providing no ledges for attraction of corrosive 
scurf and moisture. 

Motor mounted on top of dehairer drives machine thru 
roller chain to drive shafts. The drive to hair conveyor 
shaft is thru roller chain and bevel gears, and oper- 
ates independently. 

The lower shaft with ten point scraper stars runs at 
55 RPM; the upper shaft with six point scraper stars 
runs at 100 RPM. Both shafts turn in the same direction. 
Spray pipes for spraying hogs with hot water are pro- 
vided; a recirculating hot water box can be incorpo- 
rated if desired. 













Discharge end showing 
heavy U bars and 
spiral formation 
of belt scrapers. 


All adjustment and maintenance parts easily accessible. 
Replacement parts from stock. 

Motors are Standard. 

Designed for low-cost operation. 

Plant layouts are available. 

Starting engineers may be provided. 


Jumbo U bar 

with 10 point Equipment for the entire plant. 
star on lower . 

shaft and 6 User list on request. 


point star on 
upper shaft. 


For complete information on BOSS dehairers, 
hog killing equipment, and all allied hog handling 
equipment, including plant layout, address 


a Sis ai 


THE EAN SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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BACKED by massive new outdoor poster 
combining new trademark with well- 
established ‘‘Old Meister’ are Larry Har- 
back (right), sales manager, and Leo 
Palesotti, the assistant sales manager. 


New Trademark, 
Colors and Design 
Elements are Used 
In All Advertising 
Efforts of Firm 


OR Schweigert Meat Co., Inc., 

Minneapolis, the measure of suc- 
cess in redesigning its line of pack- 
ages can be expressed through com- 
plete implementation of the new 
design elements to all of its packag- 
ing, merchandising and product ad- 
vertising efforts. 

The company took a newly-de- 
signed trademark and basic package 
design motif and introduced them 

} not only into every package in its 
. extensive line of meat products, but 
also into outdoor advertising, truck 
panel posters and even onto com- 
pany stationery. Here’s how the 
packing concern did it. 

The basic new design was created 
for Ray Schweigert, president, by 
} Marathon, division of American Can 
' Co., Menasha, Wis. 

This new concept began with a 
trademark and then evolved with 
the blending of that trademark into 











ee: 


a series of design sketches for paper- 
board packages. The first step taken 
by Marathon’s creative artists was 
to conduct a survey of meat pack- 
aging in Schweigert’s markets. The 
designs in the making had to 
stand out in retail display. Brand 
impact was a necessity. Consumers 
must recognize the redesigned pack- 
ages immediately. 

To achieve the necessary contrast 
in a competitive market, as well as 
to give the package an attractive, 
eye-appealing new look, the package 
designer chose a smooth blend of 
yellow, orange and brown. Created 
were sketches which harmoniously 
blended the new trademark, stylized 
brand name lettering and attractive 
modern design elements for the ut- 
most effect. 

Finished printed three-color pack- 
ages were produced for bacon, sliced 
luncheon meats, sausage and frank- 





~ . 





IT BETTER 


furters, all using the new design. 
Immediate consumer acceptance 
prompted Ray Schweigert and his 
staff to move at once in adapting the 
successful design to other forms of 
packaging. Today, the new trade- 
mark, colors and design elements 
appear on dozens of bags and casings 
for meat products, on institutional 
cartons and on shipping fibers. 
Further applications followed nat- 
urally. To add to the company’s 
image in the consumer’s mind, the 
designs were picked up in merchan- 
dising and advertising. Outdoor 
posters appeared with the firm’s 
well-established chef trademark, 
“Old. Meister,” but now he was 
flanked by a true-color reproduc- 
tion of a new frankfurter or sausage 
package. Delivery truck panel post- 
ers all started to carry the new 
trademark. Even the Schweigert 
letterhead now carries the rectan- 





LEFT: New designs first appeared on these packages for 
bacon, frankfurters, sausage and luncheon meats. RIGHT: 


Design adaptions next moved to casings and bags for 
meat products, institutional. cartons and shipping fibers. 
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Stainless Steel 
MEAT PROCESSING EQUIPMENT 


“Nothing Beats Quality” 
BACON HANGERS 


Made from 18-8 stainless steel with individually welded 
cross joints to insure years of service. Will not pit or 
corrode—available in three standard designs and also 
custom made duplex hangers that save up to 75% of 
your smoke house space. 





Made from 18-8 stainless steel in 
standard stock sizes and custom made 
from 3%” x 3%” to 4%” x 4%" and in 
lengths to 54”. All cross wires firmly 
welded to insure long life. ‘Quick 
Opening Latch" keeps cages firmly 
locked, yet opens instantly with slight 























pressure. SS 
SMOKESTICKS 
Made from 18-8 stainless steel for all purposes, 
? from cocktail sausages to heaviest hams, one 
— jf size stick does the job for any weight product. 
a Easy to clean, will not sag, warp, pit or corrode. 
i. 1%" wide by 1” high in any length. 


Write for new full line catalog 


SMALE METAL PRODUCTS 
DIVISION OF BEACON METAL PRODUCTS 


2632 S. SHIELDS 
CHICAGO 16, ILLINOIS 


































for positive | 
protection against | 
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knife accidents use| 


PLASTIC ARM_ GUARDS 









NATIONAL 
| ECONOMY and 
PROSPERITY 


Just three of more than 3,500 
trade nemes listed, with the 
manufacturer and address, in 
| the ‘YELLOW PAGES" of the 
meat industry. 


“The 
PURCHASING GUIDE 


FOR THE MEAT INDUSTRY 














SAFE © SANITARY © WASHABLE 


Order in sizes: Small, Medium, Large, 
} Extra Large. Transportation extra for 
foreign and domestie shipments. 


CHOCET i Distributing co. 


910 WASHINGTON ST. * CEDAR FALLS, IOWA 


A NATIONAL PROVISIONER 
PUBLICATION 
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RAY SCHWEIGERT, president, urged 


full utilization of new design motif 
on all packaging and merchandising. 





gular brown background with the 
bold “S” and the distinctive, stylized 
brand name, “Schweigert.” 

The story is a successful one for 
several reasons. Foremost, of course, 
is the packer’s long-established rep- 
utation for producing quality meat. 
A packaging redesign program such 
as the one described must of ne- 
cessity consider this success and en- 
deavor to put it to work in the cam- 
paign being developed, according to 
Marathon. 

“Old Meister,” a brand name 
which had served to associate many 
of the company’s products with old- 
fashioned goodness and flavor, has 
been retained in the new packages 
and accented further. 

“Country Flavor,’ a slogan with 
an appealing connotation and pleas- 
ing association, is manifested in the 
new designs both in copy and in il- 
lustrations. “Fresh From Farm to 
Table” is another slogan that appears 
regularly. 

Still another slogan, which has 
been used for a long time by the 
company in advertising and mer- 
chandising, seems appropos to the 
entire story related here—‘“Schweig- 
ert Makes It Better.” 


35-Hour Week for Some 

The new 28-month contract signed 
by the New York Council of Whole- 
sale Meat Dealers, Inc., and Local 
174, Amalgamated Meat Cutters and 
Butcher Workmen of North Amer- 
ica, AFL-CIO, puts office workers 
who are members of the union on a 
35-hour work week in the New 
York City area, Joseph Kaufman, 
president of the council, informed 
the NP. Other workers remain on a 
40-hour week. A report of the set- 
tlement in a recent NP indicated 
that the hours of office workers 
were reduced \from 45 to 40 a week. 
The new contract extends over a pe- 
riod ending April 30, 1963. 
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Does good initial cure-color of your prepackaged 
hams seem to vanish at point of sale? Beat the 
problem of profit-stealing color fade by curing with 
NEO-CEBITATE at new M.I.D.-approved levels. 

You are now permitted to increase the amount of 
Neo-CeBITATE in pumping pickle from 7!% oz. up to 
87/2 oz. per 100 gallons. Extensive studies by the 
Merck Food Laboratories in cooperation with a lead- 


ing packer prove that the rate of color fade depends 


Decide now to try NEO-CEBITATE at the newly 


’ 


BUILT-IN 


COLOR 
STABILITY 


in prepackaged hams 


largely on the amount of Neo-Cepitate retained by 
the ham after processing. The originally approved 
levels did not provide color stability, for long periods. 
By adding more Neo-Cesrrate to the pumping pickle, 
you increase the amount in the finished ham—and 
get increased protection (up to 600%) against color 
fade. As an additional benefit, use of Neo-CEesitaTe 
assures uniform and maximum initial cure-color in 
your hams. 


. ® 
approved higher levels. Ask your Merck representatii e — 
or write directly to Rahway for new Ji Ad 
Technical Service Bulletin that gives the full story. i 


( SODIUM ISOASCORBATE. MERCK) 


© Merck & Co., Inc. 
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MERCK & CO., INC. 


a product of MERCK 


RAHWAY, NEW JERSEY 
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Buffalo Automation pays 
for itself in a year, as in- 
creased output and lower 
; handling costs provide 


with new Buttalo Machines 








big and litle 
Sausage Kitchens” ac 


automate 






CONVERTER 


y 


J 
SMALL PRODUCER EMULSIFIER 


Typical of Buffalo Auto- ‘ 
mation in action is this 
setup in a small sausage CONTINUOUS FILLER 


kitchen. Relying on the { 
smooth flow of mechan- r aT 


ical transfer, plants with oo : 


as few as four linkers find 
STUFFING TABLE 


ILL] 


LINKERS 

































bigger profits. 


*names on request 








automatic, continuous 
flow from converter to 

Stuffing table eliminates 
handling costs... 






BUFFALO CONVERTER 


e cuts meat in suspension...does not 
destroy cell structure...assures 
longer shelf life 


e eliminates air pockets 
e homogenizes completely as it mixes 


can spell the difference 
between profit and 
loss for you 








ALL THREE MACHINES feature low loading 
height for easier transfer. Auto- 
mated combinations of machines 
can be tailored to your specific 
requirements. Call on the expert 
advice of Buffalo, without obliga- 
tion, when planning your move 
to automation. 
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MEAT 
TRUCK 











LARGE PRODUCER 


The same combination of 
equipment, expanded for 
the big sausage maker, 
performs its labor saving 
functions equally as well. 
Time, cost and waste of 
manual handling are com- 
pletely eliminated. Wiener 
line keeps ten linkers busy 
without interruption. 


BUFFALO Se 


¢ emulsifies in suspension...no mill-like the automated connecting link between 
mashing emulsifier and finished product 

¢ preserves cell structure for longer e eliminates pulsations and air cavitation 
shelf life...with or without preliminary for constant weight control 
conversion ea profitable addition for any kitchen 


Send for | 


John 
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SILENT 
CUTTER 


CONVERTER 
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EMULSIFIER 
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CONTINUOUS FILLER 


STUFFING 
TABLE 


BOLOGNA 
SALAMI 
ETC. 























CONVERTER 
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EMULSIFIER 
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CONTINUOUS FILLER SAUSAGE TRUCK 
































Made in the U.S.A. 


with four or more linkers 


.. machines you can depend on 


E. Smith’s Sons Co. e 50 Broadway e Buffalo 3, N.Y. 








free literature NEW CHICAGO OFFICE: 5681 North Lincoln Avenue, Chicago 45 . Telephone Long Beach 1-4658 
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** Mylar” is Du Pont’s registered trademark for its brand of polyester‘film. 





Low-Salt Bacon and Ham 
Promoted to Physicians 


Physicians in the greater New 
York area are the target of a special 
advertising campaign launched by 
Merkel, Inc., Jamaica, N. Y., to pro- 
mote its low-salt “Meat-Etic” brand 
bacon (NP, October 8, 1960) and 
even newer “Meat-Etic” ham. 

The campaign was opened with a 
color spread in the New York State 
Medical Journal, which announced 
that low-salt patients may enjoy 
bacon again in the Merkel no-salt- 
added product that has less than 
one-fourth the sodium of regular 
bacon. The patented Merkel item is 
claimed to have all the eye-appeal, 
aroma and taste of regular bacon. 

A slice of “Meat-Etic” bacon is 
said to have only 20 mg. of sodium, 
compared to 96 mg. per slice of 
regular bacon. Merkel’s no-salt- 
added ham, introduced after the 
bacon was test-marketed success- 
fully in the Jamaica area last fall, 


g NO-SALT-ADDED bacon is sold by 
Merkel in 12- and 6-0z. packages. 


is said to contain 200 mg. of sodium 
per 344-0z. serving, against 1,092 mg. 
in regular smoked ham. 

Second phase of the company’s 
promotional campaign will be a let- 


vertising campaign in newspapers, 
magazines, radio and mass transpor- 
tation vehicles, as well as through 
point-of-purchase material, including 
consumer information pamphlets. 


Federal Meat Inspection 
Granted to Five Plants 


Federal meat inspection has been 
granted to five plants and with- 
drawn from four others, the Meat 
Inspection Division, U. S. Depart- 
ment of Agriculture, announced. 

Inspection was granted to Pack- 
erland Packing Co., Inc., Lime Kiln 
rd., Route 6, Green Bay, Wis.; Guns- 


berg Beef Co., 6800 Dix st., Detroit 
9, Mich.; New York Beef Co., Inc., 
136 Newmarket sq., Roxbury, Bos- 
ton 18, Mass.; Southern Pizza Co., 
Inc., 1066 Northside dr., N.W., At- 
lanta 18, Ga., and Bayne Beef Co., 
120 Newmarket sq., Roxbury, Bos- 
ton 18, Mass. 

Inspection was withdrawn from 
Trenton Dressed Beef Co., 63 
Bloomsbury st., Trenton 10, N. J.; 
United Beef Co., 80-81 Newmarket 
sq., Roxbury, Boston 18, Mass.; Reo 
Foods, Inc., 1313 Maple st., West 
Des Moines, Ia., and Pennsylvania 
Beef Co., 105 Boulevard ave., Throop, 
Pa., mail, P. O. Box 27, Scranton, Pa. 





the high-yield, 
low-cost way to 


REMOVE 


| 
BEEF * 


MEMBRANE 


.-. Townsend Membrane Removal Machines 


FOR BEEF FABRICATORS . . . Designed for restaurant 


provisioners, baby food manufacturers, frozen meat manufacturers 


and every plant which fabricates beef. 


REMOVES MEMBRANE . . . from the exposed surfaces of cuts of beef 
and veal such as beef tenders and livers, and boneless veal legs. 


INCREASES YIELD . . 


+ as much as 4 percent by mechanically 
limiting the cut to membrane only. No meat is removed. 


REDUCES COSTS .. . Eliminates tedious, time-consuming hand labor. 


Saves up to 80 percent of labor costs by skinning: 


1961 
ter to doctors and dieticians from 


Fredric R. Clymer, Merkel general 
manager, which will be accompanied 
by a reprint of a medical brochure 
further acquainting them with the 
_ Merits of both the bacon and ham. 
Consumer advertisements in news- 
Papers read by doctors will provide 
_ additional exposure for both prod- 
ucts. Fourth phase of the medical 
campaign will be a second letter 
from Clymer to doctors and dieti- 
cians. This letter will include a color 
Photo of the bacon package and a 
_ certificate entitling the bearer to a 
free 12-oz. package of the bacon at 
any food store. 
_ Consumers in the greater New 
York area will be alerted to the new 
Products through an intensive ad- 


MAING 
si 


See G-3 


(a) Beef livers in 30 seconds 

(b) Boneless veal legs in 30 seconds 

(c) Tenderloins in 4 seconds 

(d) Other beef and veal cuts as fast as they 
can be fed over the machine. 


Write today for complete information. 


TOWNSEND 


ENGINEERING COMPANY 


2421 Hubbell Avenue Des Moines, lowa 
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IMPORTERS AND MANUFACTURERS OF MEAT PROCESSING EQUIPMENT 
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Portion control processors and sausage manufacturers 
are cordially invited to hear the complete Coolkutter 
story from Voelker representatives at Booths 1, 2 and 
3 and Hospitality Suite 418-420 at the Western States 
Meat Packers Convention. 


in..27 SECONDS 


VIA YOELKER 
COOLKUTTER: 


Boneless raw materials, at temperatures from 25°F to 30°F, are placed directly into 

the bowl of the VOELKER Hi-SPEED COOLKUTTER.® Chopped, mixed, and thoroughly blended 
within 27 seconds, the finished product is ready for the patty forming machines. 
ABSOLUTELY NO GRINDING OR MIXING IS REQUIRED! Because of the exclusive “three stage” 
cutting action of the COOLKUTTER’S “diamond” knives, the cell structure of the meat is not 
crushed or broken down; your finished product therefore retains its NATURAL PROTEIN, FLAVOR, 
MOISTURE, AND COLOR. With these natural elements retained, yields are increased, 

bloom lasts longer, and there is a marked reduction in fry-out. 

CALL OR WRITE TODAY! FRanklin 5-1301 


“COMPANY 


ILDING 2 5 0 0 EAS T M 
>} 3-9. § ROckK, A 


































































NEW EQUIPMENT and Supplies 





Further information on equipment and supplies may be obtained by writing to manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 


HOG BLEEDING CON- 
VEYOR (NE 1016): After 
hogs are stunned, they are 
stuck, shackled and raised 
onto overhead conveyor 
where they bleed en route 
to scalding tub. Conveyor 
is supplied with sleeve- 
type shackles which are 
fastened permanently to I- 
beam monorail and which 





automatically to 
unshackler from hog drop 
area. Shackles are attached 
to roller carriage trolleys 
spaced 2 ft. apart, center to 
center. Trolleys are fas- 
tened to heat-treated riv- 


return 


etless chain. Conveyor 
drive consists of motor, va- 
riable pitch pulley and 
speed reducer. Manufac- 
tured by The Globe Co., 
Chicago, conveyor has 
black finish. 


FLOOR REPAIR 
(NE 998): Finely-ground, 
plastic-based aggregate is 
for repairing cracks, ex- 
pansion joints, openings, 
separations or _ shallow 
holes in concrete, asphalt 
and wood floor surfaces. 
Material can be used on 
interior as well as exterior 
floor or ground surfaces. 
Introduced by Revere 
Chemical Corp., Cleveland, 
material blends into any 
surface and is available in 











TRUCK BODY (NE 1022): Designed in accord 
with recommendations of National Association of 
Hotel and Restaurant Meat Purveyors, tempera- 





180 cu. ft. of refrigerated cargo space with over 
3,000-lb. payload capacity, and the 10-ft. body, 250 
cu. ft. with up to 24-ton payload. Both models 
have 4-in. fiberglass insulation in ceiling, floor and 
walls. Step-in door permits drivers to work inside 
with door closed at drop points, eliminating tem- 
perature loss. Refrigerating unit contains plate 
coil and hold-over plate. Even distribution of re- 
frigerated air to all points of body is assured by 
thermostatically-controlled air circulation fan. 


ture - conditioned 
truck for multiple- 
drop delivery of 
packaged meat and 
other perishables is 
available in 8-ft. 
and 10-ft. lengths 
for 1-ton and 1%4- 
ton chassis, respec- 
tively, from Hunter 
Mfg. Co., Cleve- 
land. The 8-ft. body 
provides more than 








5-, 10-, 30- and 55-gal. 
drums (with sufficient 
primer). Floor can be 
opened to traffic immedi- 
ately after repairing. 


MARKING UNIT (NE 
984): Termed “Micro- 
Printer,’ marking unit 


mounts on packaging ma- 
chinery, conveyors’ or 
processing equipment and 





prints on any material in 
continuous strips or webs 
(paperboard, cellophane, 





Use this coupon in writing for further information on New 





Equipment. Address The National 


Provisi , 15 W. Huron St., 


Chicago 10, Ill., giving key numbers only (2-4-61). 
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etc.). New design features 
include easy-to-mount 
base; constant level ink 
reservoir and feed system, 
and special micrometer ad- 
justment of printing pres- 
sures for use in cellophane 
printing or printing on 
similar materials. Printing 
widths from % to 9 in. and 
from 6 to 36 in. in cylinder 
circumference are availa- 
ble. Unit has been an- 
nounced by Cozzone Mark- 
ing Co., Inc., Newark, N. J. 


PROTECTION SWITCH- 
ES (NE 1009): For protec- 
tion of low-rated motors of 
1 hp. or less, Wood Indus- 





tries, Inc., Ipswich, Mass., 
has introduced line of pre- 
cision-engineered switches 
that are less than half the 
size of comparable protec- 
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tion switches. Designed for 
use from .07 amp. up to 1 
hp. at 440 volts, switch has 
rotary handle that moves 
through 90 deg. to give 
positive visual indication of 
overload. Switch cannot be 
held closed under any 
harmful overload condi- 
tions. Unit has built-in 
temperature compensating 
device and can be mounted 
flush or separately. 


HOSE REEL (NE 1021): 
Electric-powered hose reel 
for heavy-duty use is pow- 
ered by 14- 
hp. motor 
and actu- 
ated by ; a 
finger- . 
tip controls, 
Unique 
gravity 
hose coiling 
system is 
made pos- 
sible by 
vertical 
spindle de- © 
sign, elim- 
inating 
kinks and 
tight coil- 
ing. Natural-level coiling 
eliminates undue strain on 
hose. Six aluminum rollers 
pay out and take up hose 
at rate of 100 ft. or more 
per minute. Zierden Co, 
Milwaukee, makes reel. 


RETORT TAG (NE 994): 
Designed especially for 
meat canner-packer, retort © 
tag is made of durable 
plastic impregnated stock 
which retains its shape and 
body throughout cooking 
process. Printing (lot num-— 
ber, retort number, turn- 
over time) remains legible. 
Squares of thermal-sensi- 
tive ink on both sides of 
tag change color from yel- 
low to violet at normal 
cooking temperatures, pro- 
viding easy recognition of 
cooked and uncooked meat. 
Manufactured by Ameri- 
can» Tag Co., Belleville, 
N.J., tag is available in any 
number of sizes to meet 
specific requirements. 
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For quick and easy mixing, simply dump the required 
amount of Curafos Formula 11-2 into a mixing tank of 
fresh water. Agitate . . . and the job is done. The solution 
will usually clear in about five minutes and you can pro- 
ceed with the rest of the pickle formula. 

That’s the fast way — but should you stop agitating, 
tight after dumping the Curafos in the tank—it will 
not cake on the bottom—even after 24 hours of standing. 

Curafos is compatible with any salt—and any formula 


cuRAFOos 





—there is no need to change any part of your present 
procedure. Curafos Formula 11-2 will save you time 
and money. 

Curafos is the one food-grade phosphate that develops 
a better, more stable cured color, promotes the retention 
of soluble proteins, and improves storage qualities of all 
cured meats. 

For more information, write CaALGon Company, 
Hagan Center, Pittsburgh 30, Pennsylvania. 


is a product of Calgon Company - Division of Hagan <> Chemicals & Controls, Inc. 















New Name Reflects Wider 
Scope of Hot Dog Council 


In recognition of its campaign to 
promote sausage year-round, the 
National Hot Dog Month Council is 
changing its name to the National 
Hot Dog and Sausage Council. The 
council, which sponsors ‘National 
Hot Dog Month” each summer, is an 
all-industry activity originated and 
sponsored by Tee-Pak, Inc., Chicago, 
manufacturer of cellulose casings. 

L. E. Russell, Tee-Pak vice pres- 
ident and director of marketing, 
said the council’s expanded activities 
will embrace monthly promotions of 
topical sausage dishes, a recipe serv- 
ice for food editors and local pro- 
motions in which meat packers can 
take part. In addition, the council 
will continue to relate its hot dog 
and sausage promotions to activities 
of companies and organizations of- 
fering logical tie-ins, such as bakers, 
condiment manufacturers and manu- 
facturers of outdoor and_ indoor 
cooking equipment. 


Concentrated, Purified 
Protein Preduct Is Goal 


Under a contract with the Nation- 
al Renderers Association, the Bat- 
telle Memorial Institute, Columbus, 
O., has work underway on tech- 
niques for separating proteins from 
fat and bones. Further work with 
protein to improve the feeding qual- 


ities includes removal of collagen. 

The results of these several steps 
should be a concentrated, purified 
protein product, accoiding to the 
researchers. It is believed that these 
techniques will be applicable to both 
raw and semi-finished materials and 
could be used for treating either 
edible or inedible proteins. Several 
new protein products also may re- 
sult from this work. 


Beef Carcass Event Uses 
Retail Cutout Ratings 


A pair of trim Herefords won top 
honors in a new “cash register” beef 
carcass contest which was announced 
during the recent National Western 
Stock Show in Denver. Sponsored 
by the Meat Type Beef Foundation, 
an organization formed recently by 
a group of western cattle produc- 
ers and feeders to encourage more 
efficient production of beef animals, 
the contest is open to members of 
4-H and Future Farmers of Amer- 
ica clubs. 

Entered by Jill Sutter of Eaton, 
Colo., the champion Hereford steer 
carried the highest retail cutout 
rating. The top award in the heifer 
class went to a well-balanced Here- 
ford entered by Virgil Williams of 
Snyder, Colo. 

The judging index used to pick 
the winners in the contest was a 
system in which carcass values were 
rated by the ratio of gross retail 








THE FOURTH National Swine Industry Conference has been set for November 
9 and 10 in St. Louis, special conference committee above has announced. 
Committee members, shown at recent Chicago meeting, are (standing, |. to 
r.): J. Russell Ives, American Meat Institute; Carroll Mitchell, National Hog 
Farmer, Grundy Center, la.; G. B. Thorne, Wilson & Co., Inc., Chicago, and 
Donald L. Staheli, Swift & Company, Chicago. Seated are Harry Russell, 
University of Illinois, Urbana; Keith Myers, National Swine Growers Council, 
Grundy Center, lowa, chairman of the conference; Paul Zillman, AMI, secre- 
tary-treasurer of the conference; Lewis Peggs, National Stockyards, Ill., and 
Leland Tribble, University of Missouri, Columbia. The conference will be 
sponsored by the St. Louis Market Foundation, the University of Missouri and 
the University of Illinois. Last year's conference took place in Lexington, Ky. 
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Interested personal service— 
always— 
when you buy from Eastman 


Tenox’ 


Eastman 
food-grade 
antioxidants 


Eastman manufactures the 
three basic antioxidants for 
edible fats and oils. 


Tenox BHA 
butylated hydroxyanisole 


Tenox BHT 
butylated hydroxytoluene 


Tenox PG 
propyl gallate 


These antioxidants are sup- 
plied alone and in many dif- 
ferent ratios and combinations 
to meet specific processing or 
service requirements, e.g., 
Tenox 2, Tenox 4, Tenox 6, 
Tenox R and Tenox S-1. 


For more information on 
Tenox antioxidants and their 
use in fat- and oil-containing 
foods, send for catalog No. 
G-109, ‘‘Tenox, Eastman 
Food-Grade Antioxidants.” 


For properties and shipping 
information on these and 
other Eastman products, see 
Chemical Materials Catalog, 
page 363, or Chemical Week 
Buyers’ Guide, page 107. 


E;astman 
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Case Tenox 2 arriving... 


“It was late Friday afternoon, and I 
was anticipating the night game at 
Comiskey Park,” related one of our 
Chicago representatives. 

“I had completed my last call for the 
week, but on the way home stopped 
at a telephone booth to touch base 
with the office—to learn to my dismay 
that a good customer of ours out in 
lowa had a sacrifice play working. 
Only, his sacrifice situation involved 
a kettleful of edible fat. 

“As he had put it, ‘The fat is in the 
fire.’ Seems his rendering operation 
was well underway when he discov- 


ered that he was out of Tenox 2 (one 
of our food-grade antioxidants that 
protects edible fat against developing 
off-odors and flavors). Unless he could 
obtain the antioxidant right away, the 
whole batch would very shortly enter 
the inedible category. 

“Well, I knew that to get a common 
carrier into our local warehouse for a 
weekend pickup was out of the ques- 
tion. I had tried this before without 
success, but I headed for the office 
anyway to check all the possibilities. 

“As I parked the car and absent- 
mindedly crossed the street, I had to 


circle around a bus waiting for the 
light. That did it. I recrossed, got in 
the car, drove to our warehouse, 
picked up the Tenox, and headed for 
the Greyhound bus depot. 

“My luck held, for.they had a sched- 
uled stop. After seeing this unusual 
fare off, I wired the customer: CASE 
TENOX 2 ARRIVING GREYHOUND 
TERMINAL 11 P.M. TONIGHT. 

“A wire on my desk Monday morn- 
ing made the effort very worth while. 
It read simply: THANKS.” 

An usual delivery? Yes, but a typi- 
cal example of Eastman service. 


Eastman CHEMICAL PRODUCTS, INC., kincsport, seeneeeee: Subsidiary of Eastman Kodak Company 


SALES OFFICES: Eastman Chemical Products, Inc., K 


(want oleli ia lelais 


* West Coast: Wilson & Geo. Meyer & Company,/San Fra 
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NIAGAR 





A “no frost” 


a4 


FULLY AUTOMATIC REFRIGERATION 
Fresh Beef Chilling 
@ Niagara No-Frost completely eliminates the frost problem of 
dry coils and the corrosion problem of brine systems. Now in 
fresh meat chill rooms as well as holding and shipping coolers, in 
provision holding and packaging and in all MEAT FREEZING 
Niagara No-Frost is giving users the lowest costs and best quality : 
in the industry. Inspect the No-Frost plant nearest you. 


Write for Bulletin No. 105 


NIAGARA BLOWER COMPANY 


Dept. NP-2, 405 Lexington 


Ave., New York 17, N. Y. 


District Engineers in Principal Cities 





200 gallon units installed at the Seagman Meat Co., Denver, Colorado 
9 Reasons why the new Simplex Brine Pump is 
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SIMPLEX BRINE PUMP fo, pumping hams or bacon 
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good news for you... 


1. 


2. 
3. 


4. 


The new Simplex Pump ELIMINATES all moving parts that 


cause delay and repairs. 


It is guaranteed to be 30% FASTER than other brine pumps. 
Tank is made of 14-inch No. 316 stainless steel plate and WILL 


LAST A LIFETIME. 
Has Air-intake filter. 


5. A 3-inch opening at top provides easy ac- 


cess for INSPECTION as well as conven- 
ient filling. 


. Glass gauge at base indicates contents and 


lets you know when tank needs refilling. 


40 to 75 gallon unit for the 
smaller operation 


7. A SIZE TO MEET YOUR NEEDS .. . 20- 
gallon, 40-gallon, 75-gallon or 150-gallon 
- or made to your specifications. 
8. EASY TO OPERATE .. . simply open the 
air valve and begin pumping. 
9. = AS MANY OPERATORS AS YOU 


ED ...simply by lengthening the out- 
let pipe. 


THE SIMPLEX BRINE PUMP has been approved by the U.S. Department of Agriculture. 


Territories open for distributorship . 
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. « for further information and price list write to: 


THE SIMPLEX PUMP CO. 


1348 DARLING STREET 
OGDEN, UTAH 














yield to wholesale cost per hundred 
weight. Using this retail cutout in- 
dex, the champion carcass was rated 
at 17.71 per cent, while the lowest 
steer carcass had a rating of 8.05 
per cent. The top heifer carcass 
rated 10.10 per cent. 

Research technicians from Col. 
orado State University, Fort Collins, 
and meat specialists of Safeway 
Stores, Inc., handled technical phases 
of the carcass contest. 


NAWGA Schedules 4-Day 
Meat Clinic in Chicago 


The National-American Wholesale 
Grocers’ Association will conduct a 
comprehensive meat clinic on Feb- 
ruary 26 through March 1 at the 
Palmer House, Chicago. Co-chair- 
men of the clinic will be James 
Stimpson, meat specialist on 
NAWGA’s technical extension serv- 
ice team, and Prof. Robert L. Bull 
of the University of Delaware, New- 
ark, NAWGA’s marketing counsel. 

Theme of the four-day clinic will 
be “It’s Meat (Ideas That Sell 
Meat).” Broad subject headings are 
“Working with Packers,” “Working 
with Retailers,’ “Work Methods 
Planning and Training” and “Ad- 
vertising.” 

Formulated for meat program di- 
rectors and supervisory personnel, 
the clinic will cover meat programs 
from wholesale purchasing to the 
final sale to the consumer. 


Ethoxyquin Tolerances 

In an order amending the food 
additive regulations to provide for 
the use of ethoxyquin (1,2-dihydro- 
6-ethoxy-2, 2, 4-trimethylquinoline) 
as a preservative in animal feeds, 
the Food and Drug Administration 
established tolerances of 5 parts per 
million (0.0005 per cent) for resi- 
dues of the chemical in or on the 
uncooked fat of meat from animals 
except poultry and 0.5 parts per mil- 
lion (0.00005 per cent) for residues 
in or on the uncooked muscle meat 
of animals. The order was published 
in the Federal Register dated Janu- 
ary 24, 1961. 


Animal Fat and Egg-Laying 

With 5 per cent stabilized animal 
fat added to high-energy feed ra- 
tions, 100 laying hens produced 1,- 
386 more eggs per year while con- 
suming 315 lbs. less feed, according 
to the results of recent feeding tests 
reported by the National Renderers 
Association, Chicago. The NRA also 
said that use of the fat-fortified 
diet-resulted\in production gains as 
high as 10 per cent during the cold 
months of the ‘winter. 
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“Ask your Baltimore Spice salesman 
ahout MASTER Electronic Scales.” 
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THE EVOLUTION OF 14 CURES... 








to meet your every requirement 


Fifty years ago the curing standard for the 
meat industry was Heller’s Freeze-Em Pickle 
process. And today, those who still produce the 
finest, old fashioned, country cured hams, con- 
tinue to use Heller’s ‘‘Freeze-Em Pickle.”’ 

As time marched on, the industry demanded 
a faster cure so as to operate with a reduced 
inventory. To meet this demand Heller pro- 
duced its now famous ‘‘Quick Action Pickle.’’ 
This cure contains salt, dextrose, sodium ni- 
trite, and sodium nitrate—plus potassium 
nitrate (saltpetre) which makes it different 
from most other cures. 

For those who needed a fast cure, omitting 
potassium nitrate, Heller formulated ‘*Schnell 
Salz’’— the same as Quick Action Pickle, except 
that the saltpetre was eliminated. It is a mod- 
ern cure, proportioned and sized so as to fully 
utilize each ingredient in minimum time. 

Again the meat industry wanted curing time 
reduced ... to 24 hours. So Heller produced 
*‘Ultra High Speed Cure,”’ providing for the 
— packer maximum color fixation in a single 

ay. 


Now with curing time reduced to 24 hours... 
Heller was asked to help improve the holding 
quality of color in ham and bacon. After inten- 
sive research and study, the packing industry 
was offered a new (patented) curing formula 
containing calcium lactate and lactic acid— 
added to a balanced blend of salt, sugar, sodium 
nitrite and sodium nitrate. 

This new product was named Heller’s ‘‘Lac- 
tate Cure’’—the only formula to provide the 
quality that permits hams and bacon to cure in 
fastest time and retain richer red color—longer. 

For the locker plant and small sausage kitch- 
en operator that wants to avoid storing large 
quantities of different ingredients, or the time 
required to carefully weigh and mix curing com- 
pounds with salt and sugar. . . Heller developed 
two complete cures. Heller’s ‘‘Custom Cure,’’ 
long famed for producing rich red, lasting color 
and pleasing flavor, is complete—nothing to 
add, weigh or mix—a cure adaptable to every 
type of meat product. And Heller’s ‘‘Southern 
Brown Sugar Cure”’ which imparts the added 
mouth watering taste and aroma of brown 
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sugar—also a complete cure with nothing to 
add, weigh or mix. 

more recent development in bacon cures 
came about with the introduction of sodium 
cyclamate to replace sugar. Now, bacon cured 
with Heller’s ‘*Single Strength’’ and ‘*Dou- 
ble Strength Cure with Sodium Cyclamate’’ 
offers these advantages: cooks to a golden brown 
with a clean sweet flavor, resists burning or 
charring, leaves pan clean, leaves cleaner fats. 

Shortly after sodium cyclamate was devel- 
oped for use in bacon cure, saccharin as a sub- 
stitute for sugar proved to have the same 
advantages as those derived from sodium cycla- 
mate with the added: feature of being much 
more economical. As a result, Heller’s ‘‘Single 
Strength Cure with Saccharin’’ was created 
to meet all of the requirements of a cyclamate 
cure ... and at a lower cost. 

For specific requirements, Heller has formu- 
lated many specialty cures: Heller’s ‘tAscor- 
bate Cure,’’ particularly for corned beef, pro- 
ducing a genuine corned beef flavor and a beau- 
tiful cherry red color throughout, even in the 
surface exposed to the air; Heller’s ‘‘Bacon 
Cure,’’ most effective in machine pumping— 
and complete, with nothing to add; Heller’s 
**‘DeLuxe Cure,”’ as the name implies, a fancy 
cure containing monosodium glutamate for use 
in fancy cured meats—and for curing turkey 
and other poultry before smoking; Heller’s 
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**‘Double Strength Cure’’ for low cost of 
curing ingredients—a balanced cure requiring 
only half the quantity—a reduction in cure cost 
up to 40%. 

All Heller Cures are Microsized—an ex- 
clusive Heller process that assures complete, 
faster solubility—no film, suspended matter or 
sediment ... and a quality guaranteed by crit- 
ical laboratory controls that produce uniform, 
predictable results. 

If you would like to improve the quality of 
your cured meats... let us suggest the cure to 
do the best job for you. Ask for free usable 
samples of these superior cures. 


B. HELLER 
& 
COMPANY 


PURITY . INTEGRITY - UNIFORMITY 


3925 S. CALUMET AVE. 
CHICAGO 15, ILL. 
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The Dupps Co. GERMANTOWN, OHIO 


) GREAT 


DUPPS 
COOKERS 


The Dupps No. 5 Drive Space Saver 
Cooker features a trouble free, simple yet 
ruggedly efficient drive. This gear reducer 
can be used with any standard electric 
motor. The Dupps No. 5 Drive occupies 
20% less plant space. 


Remember, Dupps has a cooker to fit 
every requirement. 


Write for full information 








4) em elem leolet-e ia ea feltl:: 
WITH SUBSTANTIAL SAVINGS 





= aR 
RESTRAINING 


BOSS HO CONVEYOR 


This unit is a “V” shaped restraining conveyor 
which supports the hogs in a quiescent upright 
position for application of the stunning instrument. 
The conveyors form a self-contained unit and are 
equipped with individual drives and_ individual 
motors and starter. In operation, the hogs are 
chuted (not shown) to the Restraining Conveyor 
unit. At this point the hog loses its footing and the 
wand may be easily applied. This unit offers proven 
savings at a modest investment. 


Ask for detailed literature on the Boss Restraining Con- 
veyor, Boss Cradle Restrainer and Boss Electric Stunner. 











TT Cincinnag BUTCHERS SUPPLY COMPANY 


CINNATI 16. OHIO 











1960 Model c ‘“FAMCO” 
AUTOMATIC SAUSAGE LINKER 





See Page H/Fa 


LATEST IMPROVEMENTS 


Links Pepperoni, Polish Sausage as well as Pork Sausage & Wieners 
inks sheep and hog casings from 16 mm to 40 mm... available 
with or without an automatic cut-off device ... adjusts ‘automatically 


to casing diameter. 


CAPACITY 
3 pee links & up in 1, inch in- 


ments 

UP 16,000. links per hour 
1400 Ibs. ef Sausage per hour Simple to operate 

TO (2200 Ibs. of Pepperoni per hour Seves 60% of your laber cost 


Write for details about a free trial in your sausage kitchen 


“FAMCO”’ = automatic 


SAUSAGE LINKER MACHINE 
Division of — Gauge & Tool Co. 
421 North Braddock Ave. Pittsburgh 21, Penn., U.S.A 
Phone: CHURCHILL 1-6410 
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FEATURES 
Now available in extra long links 
Easy te install 











rer 
yet 
cer 
ric 
ies 





fit 





C0" 
NKER 








ES 
long links 


cost 
hen 


n., U.S.A 


y 4, 1961 


OP SS fm 
— 


Two Farm Voices Firm: 
‘No Livestock Controls’ 


Government action to bolster farm 
prices by helping farmers to cut 
supplies of surplus crops will be the 
heart of the farm policy of Secretary 
of Agriculture Orville L. Freeman, 
the new agriculture chief indicated 
last week at a farm policy confer- 
ence in Washington, D.C., attended 
by farm leaders and Congressmen. 
Secretary Freeman said he plans 
to seek “the greatest possible co- 
operation” from farmers, farm or- 
ganizations and legislators in de- 
veloping new programs. 

Two of the delegates to the meet- 
ing—Jay Taylor, former president 
of the American National Cattle- 
men’s Association, and Charles B. 
Shuman, president of the American 
Farm Bureau Federation—recom- 
mended that the government keep its 
hands off the livestock business. 
“There are no government price 
support or production adjustment 
programs in effect for poultry, hogs, 
beef cattle, or fruits and vegetables,” 
Shuman pointed out. “None is 
wanted and none is needed.” 
Appointment of Fred Heinkel, a 
Missouri farm leader, as head of a 
special 16-man task force to develop 
a program to boost grain prices and 
stop the buildup of surpluses was 
announced at the meeting by Secre- 
tary Freeman. 

Action to strengthen farm cooper- 
atives to give farmers more bargain- 
ing power in the market place was 
urged by Murray D. Lincoln, presi- 
dent of the Cooperative League of 
the U. S. “Cooperatives should be 
developed which will function on an 
integrated basis from the source of 
machinery and feed through the 
delivery of processed food to the 
consumer,” he said. 

James G. Patton, president of the 
National Farmers Union, told the 
conference delegates that in the 
state of confusion they had demon- 
strated during the meeting they 
were unequipped to deal on even 
terms with big business, big labor 
or big government. “This meeting 
proves that agriculture is so highly 
organized that it is disorganized,” he 
declared. “We have so many voices 
we sound like a babble.” 


Refrigeration Equipment 
, Be Featured at Show 


More than 500 displays of equip- 
ment for refrigeration, moisture 
control, air purification, ventilation, 
tooling and heating will be featured 
at the 15th International Heating & 
Air-Conditioning Exposition, Febru- 
ay 13-16, in Chicago’s International 








Amphitheatre. Sponsored by the 
American Society of Heating, Re- 
frigerating and Air-Conditioning 
Engineers in conjunction with its 
national meeting, the show will be 
the largest of its kind ever held. 
Refrigeration equipment will play 
a larger part than before in the ex- 
position this year, with chillers, com- 
pressors, condensers, coolers, cooling 
towers and a wide range of controls 
scheduled to be exhibited. One 
unique line of equipment on display 
will be the ice accumulator, or latent 
heat storage unit, which is the mod- 
ern mechanical equivalent of the 
old-fashioned icehouse. 


19-Pig Litter Sets New 
Record for Market Weight 


A litter of 19 pigs born last July 
28 established what was said to be 
a new national record for weight at 
market time when they’ were 
weighed in at 4,045 lbs. by Jones 
Dairy Farm, Fort Atkinson, Wis. 

Officials of the sausage firm said 
the previous record of 4,005 Ibs. was 
held by an 18-pig litter raised by 
Joe Armstrong of Clinton, Ind. Males 
in the 19-pig litter were sold for 
slaughter, while the females were 
returned to the farm of their own- 
er, Wilson Cox of Fort Atkinson. 
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IMMEDIATE SHIPMENT 





A new concept 
in paint 






PADCO 





Paint 
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Gentlemen: 


of PADCO Reefer Paint, 


ADDRESS: 


technology ... A SICCATIVE WATER-BASED 
COOLER PAINT! 


THIS MEANS — 


¢ INSULATION STAYS DRY — PAINT STAYS ON! 


|. PAINT PENETRATES PORES & FIBRES - 
ACTUALLY BECOMES PART OF WALL! 


Plant tests prove that old style cooler paints trap 
condensation in the wall, not out — insulation be- 
comes soggy — water blisters form under paint 
layer — paint flakes off. 

PADCO Reefer Paint is a water based plastic latex 
that allows moisture to escape from wall interior. 
No water build-up in wall. Completely odorless. 
Can be applied at cooler temperatures on wood or 
masonry. Dries in one hour to a permanent wash- 
able finish. Fungus resistant. 


PLANT TESTED - PROVEN 


Beeeter 


PACKERS DEVELOPMENT CORP. DEPT. Pl, ROCHESTER, N.H. 


Please ship at once [] one gallon; [] five gallons; [)............ gallons; 
priced as advertised. Please bill me later. 


NING E,  eisknsecescedanrtessvindsctvannnancascseabrasencineisaneine 


me ee eee ee a eae ae ae ae ww ew 


1 Gallon — $7.88 
5 Gallons — $7.73 a gallon 
55 Gallons — $7.64 a gallon 


($1.00 a gallon discount on 
100 gallons or more} Less 
than 100 galions — f.o.b. 
Rochester, N. H. 

100 gallons or more — f.0.b. 
Phila., Pa.; Chicago, Ill.; 


St. Louis, Mo.; Greensboro, 
N.C.; Dallas, Texas; Oak- 
land, Calif. 


another 


< PADCO 
Z— Propuct 












Freight charges 
extra. 


PACKERS DEVELOPMENT CORPORATION rochester, N.H 
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Save Selling Time With 
Paperlynen 
OF2)) oa 


They put the selling mes- 
sage up front as well as 
provide approved sanitary 
headcovering that shields 
head from odor and dust. 


PAPERLYNEN Caps are sized 
like a hat — have patented 
adjustable headband that 
retains headsize of wearer 
for life of the cap. 


PAPERLYNEN CapPs cost 
only few cents each with 
special printing on both 
sides. Stock Caps with over- 
seas stripe immediately 
available at distributors 
from coast to coast. 


New for women food handlers — 
approved sanitary hairnet & 
headband combination. 
i i fortable. 
PALCONET Lightweight, comforta 
Want FREE 
Samples — Clip 
Adv & attach 
to letterhead 


THE PAPERLYNEN COMPANY 
555 West Goodale Street Dept. C-21 
Columbus 16, Ohio 

















; Write for catalog 

STANcase |BReeeuee 
sinks as well as bun- 

STAINLESS STEEL dreds of other items 


of stainless steel food 
EQUIPMENT 


bandling equipment. 





STAINLESS STEEL SINKS 


available in 14 or 16 gauge 


Carefully engineered, rugged construction, with rolled rims and 
rounded corners. Available in one, two or three-compartment 
styles and in a wide range of sizes. Detachable drain boards 


available. Fully approved by health authorities. 
Ni N\ : 
Na a 


Manufactured by 
THE STANDARD CASING CO. INC. 


: aie 
121 Spring St. New York 12, N. Y. 
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a 
SLICES ...instead of chops! 

unique knife arrangement provides fine, ‘ : 
uniform cutting of meat, fats, bones, etc, @cen 
ist tur 
JAN 
ma 

to 
for’ 
nee 
bee 
cor 
wo. 
bee 
Ro 
ma 
ex] 
M & M's exclusive design of small staggered cutting knives in a large ere 

cylinder allows material to be sliced . . . not chopped. This provides 

faster and more uniform processing. I 
A large rotating cylinder in between heavy-duty roller bearings eliminates me 
an overhanging flywheel. The all-welded, compact steel construction of ne\ 

simple design assures trouble-free operation with low maintenance costs. of 
M & M Meat Converters are available in a number of different sizes. cer 
Three units shown are available with top or side intake and side or Su 
bottom discharge. | 
Write today for complete information. I 
MITTS & MERRILL a 
ask 
1001 SO. WATER ST. e SAGINAW, MICHIGAN poi 
BUILDERS OF WORK-SAVING, MONEY-SAVING AND MATERIAL uct 
RECLAIMING MACHINERY SINCE 1854 109 his 

= FRETS ae 


=” BACON SLICING ROOM,. Patrick Cudahy, a 
et Other areas: Coolers, Sharp Freezers, Vat 
Wash and Bleeding Trough. Total 45, 000 s.f. 


roflo! 


agus! EPOXY FLOORS 
ie a Gest for the meat industry 


Also. skidproof coatings and setting/grouting quarry tile, brick, etc 


WRITTEN PERFORMANCE 





Other Users: 


Armour GUARANTEE 

Swift Completed installation with our own crews 
Morrell made anywhere. Or purchase Industroflor 
Hygrade material for owner installation. Write for 
W. J. Stange Specification #65 and Sample. 

Jones Dairy Farm = FD =. E. H. O’NEILL FLOORS CO. 

Red Star Yeast RU 2531 S. 50th Ave., Cicero 50, Ill. 


Manufacturing & Installing Industrial Floors Since 1900 
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Flashes on 





suppliers 


HAYSSEN MANUFACTURING 
CO.: Five appointments were re- 
cently announced by this manufac- 
turer of packaging machinery. 
James C. JOHNSON, former general 
' manager has been named assistant 
to the president. Rosert C. JAMEs, 
former president of Griswold Engi- 
neering Ltd. of Toronto, Can., has 
been named vice president. He will 
| continue as board chairman of Gris- 
wold. FRANK E. PRINGLE, Jr., has 
been made general sales manager. 
Ropert F. Buack was named plant 
manager and H. L. Gipps was named 
export manager. All five will be 
headquartered in Sheboygan, Wis. 


DESPATCH OVEN CoO.: Appoint- 
ment of Ropert Baxter to head the 
newly-formed smokehouse division 
of this firm at Minneapolis, was re- 
cently announced by Arwno.up_ T. 
SuBsTAD, general manager. 


MARATHON CORP.: This divi- 
sion of American Can Co. at Men- 
asha, Wis., has announced the ap- 
pointment of Lup A. VESSEL as prod- 
uct manager of film packaging. In 
his new position, Vessell will be ac- 
tive in the meat industry. 


INTERNATIONAL HARVESTER 
CO.: Appointment of Rosertr E. 
Scorr as truck fleet sales manager 
for the motor truck division of this 
manufacturer has been announced by 
Duane F. Kuntz, who is the com- 
pany’s division sales manager. 


CONTAINER CORPORATION 
OF AMERICA: Appointment of 
Kart L. BRADLEY and Jack D. Tovin 
as sales managers of this firm’s New 
York national accounts office for 
folding cartons was recently an- 
nounced by E. F. BicKiey, general 
manager of the department. 


CADILLAC PRODUCTS, INC:: 
R. H. (Barney) Barnes has joined 
this Warren, Mich., producer of 
packaging materials as special sales 
representative for the food process- 
ing industry, M. P. Wr.1aMs, 
president, has reported. 


CRANE CO.: Appointment of 
VernaL C. GERMAN as general man- 


—s 


Corp., Philadelphia, has been re- 
ported by T. M. Evans, who is 
chairman of the board. 


NUTTING TRUCK AND CAST- 
ER CO.: Appointment of R. H. 
Braun Company, Pico Rivera, Cal., 
as Los Angeles area sales represent- 
ative was recently. announced. 


ager of the newly acquired Cochrane 
crews a 
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We work with the leaders in the 
Western Meat Industry in obtain- 
ing maximum return on by-prod- 
ucts. May we show you how your 
profits can increase if we work 


together? 


BAKER COMMODITIES, INC. 


4020 Bandini Blvd., Los Angeles 23, California 
ANgelus 8-7106 





















YOUR 
SILENT 
SALESMAN 




















@ ADDS APPETITE APPEAL 
@ BUILDS EXTRA FLAVOR 
@ RETARDS COLOR FADING 


The HYDROLYZED PLANT PROTEIN 








| VEGEX co. | 










of Quality 








you're just minutes away from Naturally” : 
Tenderized sausage casings with 


_ 4 pa 
SAUS ASE 


*Sausase is a powdered vegetable enzyme, pure and 
perfect. Inexpensive and easy to use, Sausase can 
tenderize the toughest hog or sheep casing in just 
minutes, and is MID approved. Write for full details 
and sample packet. 


@) 
















Ask, too, about 
Protease PL/177, 
for fat rendering 


Lie Show 


CéUtS \WBORATORIES, INC. 


4215 N. Port Washington Ave. Milwaukee 12, Wis. 


ED 2-3545 
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Cudahy at Phoenix 
[Continued from page 22] 


dressing operations is conducted 
with previously-installed equipment. 

On the beef side, the firm uses a 
Koch captive bolt pistol to stun cat- 
tle in an approved humane manner. 

In the sausage manufacturing 
room, several new pieces of equip- 
ment were added and materials 
handling was streamlined in accord- 
ance with plans developed by R. L. 
Lien, general sausage superintendent 
at the Cudahy plant in Omaha. 


GROUND MEAT WEIGHING: 
For its handling operations, the firm 
has installed a combination system 
using Globe charging buckets, a skip 
hoist and an intermachine coupling 
apparatus. Ground meat ingredients 
for sausage mixes are weighed on a 
Toledo scale which has a platter 
frame for holding a charging bucket. 
The scale runs on a floor track 
between rows of meat trucks hold- 
ing the ground meat. By means of an 
overhead tracked portable hoist, the 
bucket is moved and unloaded into 


a mixer where seasoning is added. 


The mixer dumps directly into a 
skip hoist that discharges into an 
oversized stainless steel hopper on 
the first of two Griffith Mincemaster 
units. The first of these units dis- 
charges directly into the hopper of 
the second unit which, in turn, dis- 
charges into a stainless steel charg- 
ing bucket. The bucket charges the 
stuffers, including the new Globe 
Becker continuous stuffer. 

In the processing department the 
firm has installed new Julian auto- 
matic stainless steel smokehouses 
with Taylor controls and a Mepaco 
smoke generator. 





Another Cost and Time Saving Innovation by JARVIS 
AMAZING NEW JARVIS 





700 MULTI-PURPOSE BONE SAW 


WEIGHS ONLY 5 POUNDS 
PERMITS FAST BREAKING OF BEEF FOREQUARTERS 
ON THE RAIL WITH ONLY ONE OPERATOR! 


AIR POWERED SAW also 
used for breaking calf and 
yearling hindquarters and 
has many other packing 
house uses 


e Light weight fatigue-free 
operation 
@ No overhead tracks, pul- 


leys or balancers needed Ee 





e Easy to switch rapidly 
from chine bone cut- 
ting to breaking 
of the quarter to 
ribbing off chuck. 





ONLY 


$390) 


Stainless Steel 
Depth G fe 
adjustable 

while running Cc 


Finger Safety 


Instant start or stop 


throttle lever Pa 


Hanger Hole — to hang saw 
out of way prevents damage, 
contamination from floor 











Self-Cleaning openings 
prevent clogging 

from bone dust, 

meat particles 


Adjustable Handle 
aids to steady 
saw for extra 

fine work 










Rapid Depth-of-cut 
thumb lever 
adjusts from 

¥%" to 2” 


Air Exhausts away 

operator and meat, 
eliminateg possible 
contamination from 
oil or dirt 


Air supply line — saw \\ 
operates on 90 to 130 

P.S.1., consumes only 

18 C.F.M. 














Guard assembly swings open for 
easy cleaning. Single ‘‘Nylok’’ 
blade retaining screw for easy 
blade removal. 





High R.P.M. of the saw blade makes 
light pressure all that is required. Saw 
will perform as fast as the operator 
can work. One hand can be kept free 
to steady carcass. Already acclaimed 
by leading packers. 





FREE rriAt UNIT AVAILABLE SEND COUPON NOW 


JARVIS CORPORATION—GUILFORD, CONN. | 
(0 Ship a FREE trial unit [Send catalog700 | 


NAME 





COMPANY. 








STREET. 


CITY & STATE 





— ee ees et oe 


SEE US AT WSMPA SHOW BOOTHS 19, 20, 21 
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In the curing cellar the plant has 
replaced wooden tierces with Good- 
year plastic vats. Besides being 
lighter in weight and easier to han- 
dle, these vats are easier to sanitize, 
according to Alex Pigg, curing and 
smoked meats foreman. 

Another innovation that has 
proved successful is the use of Good- 
rich high-impact Koroseal piping 
which is used in the newly-equipped 
central cure mixing room, as well as 
for piping the cures from this room 
to various injection stations. These 
pipes, which are welded at 300° F, 
have been in use for more than three 
years and have given trouble-free 
service, Bolin reports. 

In the packaging department Cud- 
ahy installed a new Wrap King in- 
line feed overwrapping machine on 
its frankfurter line. A conveyor belt 
carries the peeled frankfurters to 
the infeed conveyor where oper- 
ators place the frank links by unit 
count into the runaround infeed sta- 
tions of the machine. The unit can 
produce about 60 tightly-over- 
wrapped packages per minute using 
a printed roll film. 

An improvement in which E. A. 
Cudahy takes much pride is the new 
beef holding cooler which was com- 
pleted recently. The plant ships top- 
grade beef to western and south- 
western markets. The cooler has Le- 
Fiell switching and Gebhardt ceiling 
type units. 

Along with the Cudahy processed 
meats, carcass beef is shipped mostly 
by the firm’s fleet of trucks. 


Pharmaceutical Glands 

The U. S. Department of Agricul- 
ture has amended Section 18.15 of 
the Meat Inspection Regulations to 
place pancreatic glands in the cate- 
gory of pharmaceutical glands, which 
may be shipped interstate without 
federal inspection when they are in- 
tended for pharmaceutical, organo- 
therapeutic or technical purposes 
and are so labeled. The amendment 
was published. in the Federal Regis- 
ter of January 25, 1961. 
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Meat Production Down Second Straight Week 


Down for the second consecutive week, meat production under’ fed- 
eral inspection for the week ended January 28 at 424,000,000 lbs. was 
about 25,000,000 lbs. below volume for the previous week and about 
41,000,000 lbs. smaller than two weeks earlier. Volume of production 
last week was also about 12,000,000 lbs. smaller than for the same week 
last year. Slaughter of all meat animals, except sheep and lambs, was 
down for the week. Compared with last year, cattle kill held about a 
17,000 head lead, while butchering of hogs was off by about 160,000 
head, or about 11 per cent. Estimated slaughter of meat production by 
classes appear below as follows: 





Lambs, 369,561. 
1950-61 LOW WEEK’S 





BEEF PORK 
Week Ended Number Pr (Excl. lard) 
M's Mil. Ibs. Number Preduction 
M's Mil. Ibs. 
Jan. Oe SE Sivivsewtckouwels 370 224.6 1,280 175.1 
Jan. ME i wesiecuscesiess 385 233.7 1,355 190.1 
Jan. ee ROE ee bare lear nce 353 214.7 1,440 196.5 
VEAL LAMB AND TOTAL 
Week Ended Number Pg agen MUTT MEAT 
M's Number “— oy PROD. 
M's Mil. Ibs. 
Jan. PEE IMNEE araiaraid ccarilgcrdve ove 85 9.5 295 wae 
Jan. RE a re reer 95 10.6 290 14.5 449 
Jan. Se SE Sanne scarce 97 11.2 272 13.7 436 


1950-61 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 


KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
_ Lambs, 137,677. 
AVERAGE WEIGHT AND YIELD (LBS.) 
Week Ended CATTLE HOGS 
Live Dressed Live Dressed 
TS SS eerrerererrr ce 1,065 607 238 137 
a St eer 1,065 607 244 140 
SE Fee 1,061 608 235 136 
SHEEP AND LARD PROD. 
Week Ended CALVES LAMBS Per mil. 
Live Dressed Live Dressed cwt. (be. 
SS MM Sis o:e:c-e vb wrace 200 112 103 50 -— 39.6 
i= SS aor ey 200 112 103 50 _ 418 
a) (Ok Se acedcusredenws 203 115 103 50 14.1 47.7 


1,859,215; Calves, 200,555; Sheep and 








ANCA Urges Duty On Corned 
Beef Hash Imports Continue 


A statement filed by the Ameri- 
can National Cattlemen’s Associa- 
tion, Denver, with the U.S. Tariff 
Commission asks that body not to 
recommend reduction in the tariff 
on corned beef hash, which is one of 
the items up for consideration in 
trade agreement negotiations. 

Present duty on the product is 20 
and 35 per cent ad valorem, depend- 
ing on the potato content. The 
statement said the rates should be 
allowed to be continued for the fol- 
lowing reasons: 

USDA meat inspection regulations 
require that about a third of the 
bulk product of corned beef hash be 
made up of meat. “All meat, to a 
lesser or greater extent, is com- 
petitive with all other meat. 

“Imports of corned beef hash are 
competitive with meat produced 
from animals grown or fed by U.S. 
cattlemen. 

“Wholesale prices of cow beef in 
the U.S. have steadily decreased 
since 1958—a year of heavy imports 
of beef—until today they are about 
$3.50 lower than in 1958. We do not 
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claim that the drop in price has all 
been due to imports of beef and veal, 
but the competition of the imported 
product has clearly had a depressing 
effect on our prices. 

“Government experts predict a 
continued drop in cattle and beef 
prices in 1961 and 1962. And, al- 
though a drastic drop in prices most 
likely would lessen the import com- 
petition, the decreases in domestic 
prices to date have not greatly re- 
duced beef imports. 

“We are fearful that any addition- 
al concession in our tariffs on beef 
or beef products will further depress 
a market for beef and live cattle that 
is already declining.” 


EAST COAST MEAT IMPORTS 

Arrivals of foreign meat at New 
York, Boston and Philadelphia, as 
reported in pounds by the USDA: 


Weeks ended Dec. 16, 23, 30, 1960 and 
Jan. 7, 14, 1961 

From Argentina—499,608 canned beef. Aus- 
tralia—7,383,863 boneless beef, 626,091 boneless 
lamb and 2,678,367 boneless mutton. Canada— 
222,380 carcass beef and veal, 165,760 cured 
pork and 242,896 miscellaneous meats. Denmark 
—815,812 canned pork. Holland—1,106,200 
canned pork. Ireland—1,555,629 boneless beef. 
New Zealand—6,123,083 boneless beef, 344,190 
earcass lamb and 896,305 boneless veal. West 
Germany—74,827 canned pork. Bolivia—18,104 
canned pork. 


b 


U. S. MEAT EXPORTS 

The U.S. Department of Agricul- 
ture report on meat exports in No- 
vember showed a continuing decline 
in volume of movement of some fat 
items. U.S. exports of inedible tal- 
low, which have run considerably 
above last year, were down from 
such exports in November, 1959. The 
November, 1960, outward movement 
of inedible tallow at 106,594,946 Ibs. 
represented a 15,000,000-lb. de- 
crease from 121,944,742 lbs. exported 
in the same month, 1959. Exports of 
lard fell to 32,995,435 Ibs. from 70,- 
722,250 Ibs. a year ago. 

U.S. exports of meat products in 
November, 1960-59, are listed below: 


EXPORTS (Domestic): Nov. Nov. 
Beef and veal— 1960 1959 
Fresh or frozen Pounds Pounds 
(except canned) ... 1,119,083 994,151 
Pickled or cured 
(except canned) ... 1,761,561 1,870,718 
Pork— 
Fresh or frozen 
(except canned) 3,634,192 1,631,446 
Hams and shoulders, 
cured or cooked .. 1,247,055 3,001,648 
ee er 398,613 2,043,167 
Pork, pickled, salted or 
otherwise cured ... 1,585,877 1,025,799 
Sausage, bologna & frank- 
furters (except canned) 256,922 161,614 
Meat and meat products 
(except canned) ..... 396,642 88,124 
Beef and pork livers, 
fresh or frozen ..... 5,410,352 4,957,460 
Beef tongues, 
fresh or frozen .... 3,045,751 1,863,584 
Variety meats, 
(except canned) ..... 3,149,942 2,653,593 
Meat specialties, frozen 625,563 675,848 
Canned meats— 
Beef and veal .....,.. 195,881 252,094 
Sausage, bologna and 
frankfurters _....... 94,297 133,208 
Hams and shoulders .. 99,589 62,805 
Pork, canned ..,...... 279,107 214,199 
Meat and meat products 127,253 317,869 
Lamb and mutton 
(except canned) ....... 201,543 58,330 
Lard (includes rendered 
SON GD 6 ciddccacess. 32,995,435 70,722,250 
Shortenings, animal fat 
Ge. GRE abe cc een < da 419,262 209,440 
Tallow, edible ........... 749,864 523,539 
Tallow, inedible .,...... 106,594,946 121 ran 
Inedible animal oils ... 362,374 44,445 
Inedible animal greases 
ORE GARE ove cvccéccecesse 13,429,318 8,769,934 


U. S. LARD STOCKS 

United States lard’ stocks held in 
warehouses, factories and packing- 
houses, refrigerated and non-refrig- 
erated, totaled 93,500,000 Ibs. on De- 
cember 31, compared with 83,400,000 
lbs. a month before and 123,700,000 
Ibs. on the same date a year earlier. 


Pork, Gravy Buy 1,357,200 Lbs. 

The U.S. Department of Agricul- 
ture this week bought 1,357,200 Ibs. 
of canned pork and gravy to be dis- 
tributed to needy families. Pur- 
chases were with Section 32 funds 
at prices ranging from 54.97¢ to 
56.72¢ per lb. for a total cost of 
$762,000. Offerings were accepted 
from four out of 16 bidders who of- 
fered an aggregate of 6,559,800 lbs. 
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PROCESSED MEATS .. . SUPPLIES 





December Meat Processing Varies; Sausage, Steaks 
Up, While Volume of Pork Products Falls Below 1959 


ROCESSING of meat food prod- 

ucts varied during the last five 
weeks of 1960, with volume of sau- 
sage, steaks, chops and roasts up, 
while volume of pork products de- 
clined from last year. It all added up 
to a net loss as aggregate volume of 
all products handled fell to 1,642,- 


927,000 lbs. from 1,825,706,000 Ibs. in 
the same five weeks of 1959. 
Sausage production under federal 
inspection at 159,970,000 lbs. was up 
from 151,114,000 Ibs. a year earlier. 
Production of meat loaves, head 
cheese, chili, etc. totaled 18,234,000 





the same five weeks of 1959. Pro. 
cessors turned out 54,980,000 lbs. of 
steaks, chops and roasts for a mod- 
erate gain over the 1959 volume of 
52,826,000 lbs. 

In pork products, the decline in 
volume of sliced bacon to 96,798,000 
Ibs. from 99,481,000 Ibs. was not as 
drastic as rendered lard to 203,186,- 
000 lbs. from 242,480,000 Ibs. in 1959, 











lbs. compared with 17,388,000 Ibs. in 
MEAT AND MEAT FOOD PRODUCTS 
CANNED UNDER FEDERAL INSPECTION 
MEAT AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAL NOV. 27, THROUGH DEC. 31, 1960 
INSPECTION—NOVEMBER 27, THROUGH DECEMBER 31, 1960, COMPARED WITH Pounds of Finshed Product— 
CORRESPONDING PERIOD, NOVEMBER 29, 1959—JANUARY 2, 1960 Consumer 
Nov. 27-Dec. 31 Nov. 29, 1959 52 Weeks 52 Weeks Slicing and Packages 
960 Jan. 2, 1960 1960 1959 Institutional or Shelf 
Placed in cure— Sizes Sizes 
Uhl dick toca ims vee eae ee on 14,304,000 15,057,000 159,800,000 154,058,000 3 Ibs. (under 
RS ere re ere rrere 329,827,000 353,861,000 3,385,733,000 3,588,038,000 or over) 3 Ibs.) 
NT Ts Sole hie 9 sp Stata a acd otters hilo v 331,000 5,720,000 1,708,000 Luncheon meat ....... 14,751,000 14,008,000 
Smoked and/or dried— Canned hams ........ 26,697,000 355,000 
SE, “dieiteoaeeesss 6a <69e Ube ony 4,906,000 4,915,000 53,040,000 52,429,000 Corned beef hash ..... 476,000 7,666,000 
ENE ER FOr Oca ann 252,852,000 266,836,000 2,528,413,000 2,643,647,000 Chili con carne ....... 974,000 12,993,000 
Cooked Meat— MND aio elas 5 5:50 '350 9 6 382,000 5,165,000 
DI Bors s on ces chad SENSE SEEN 9,264,000 7,691,000 93,495,000 86,468,000 Franks, wieners, in brine 12,000 1,287,000 
RAIN cn oc os ou dictesa conauiarwyecnen 28,950,000 32,687,000 267,579,000 295,901,000 RIGCHON MOIR coax eckass sau cns 925,000 
NE... Lgihicd hes os ae temeeouuns 310,000 147,000 2,748,000 2,155,000 Other potted or deviled 
Sausage— meat food products ........ 3,365,000 
ie | 27,525,000 28,041,000 258,825,000 269.208,000 0 a are 240,000 2,754,000 
To be dried or semi-dried oC 12,773,000 12,411,000 129,512,000 128,449,000 Sliced dried beef 58,000 228,000 
Franks, wieners ................ 58,023,000 53,989,000 696,594,000 666,428,000 Chopped beef ........ 6,000 661,000 
Other, smoked, or cooked ...... 61,649,000 56,673,000 683,279,000 640,240,000 Meat stew (all product) 289,000 11,506,000 
ID ov sons siocic pies e, aia 159,970,000 151,114,000  1,770,210,000 1,704,325,000 Spaghetti meat products 322,000 9,409,000 
Loaf, head cheese, chili, jellied prod. 18,234,000 17,388,000 206,518,000 202,359,000 Tongue (other 
Steaks, chops, roasts ............. ,980,000 52,826,000 611,216,000 577,525,000 than pickled) ....... 58,000 142,000 
Rs MN oa in. 64 aca 0 0m: 015,b.0 010-0904 117,000 465,000 584,000 3,940,000 Vinegar pickled 
Ns 566 5-0 5:5 4 wore ato b 48500 96,798,000 99,481,000 1,062,347,000  1,075,830,000 PIOGUCHS 2... esis 1,093,000 1,775,000 
UNG TUINID © 55.5596 vis wn:5's: 0000 6.6.9.0 28,597,000 25,222,000 311,993,000 275,555,000 Wo eee eer corer 515,000 
OO eee 26,180,000 26,929,000 239,897,000 202,874,000 Hamburger, roasted or 
Miscellaneous meat prod. ......... 22,740,000 16,294,000 209,634,000 180,517,000 corned beef, meat 
Lard, rendered .................+. 203,186,000 242,480,000  2,037,797,000 2,208,443,000 and gravy .......... 771,000 11,020,000 
a. Ane eee 141,158,000 173,517,000 1,492,542,000 1,631,058,000 Soups ................ 1,278,000 53,282,000 
PRD ok oven vase cance mance 5,917,000 8,172,000 68,271,000 82,447,000 Sausage in oli ....... 413,000 370,000 
og. ee ere ere 36,729,000 28,097,000 380,177,000 324,759,000 - ESE APR ae ier 5,000 397,000 
Compound contaning animal fat .. 70,699,000 67,141,000 761,485,000 730,647,000 Brains ...........-...  sse.se 195,000 
Oleomargarine containing animal fat 9,914,000 13,529,000 126,716,000 120,379,000 Loins and picnics 3,202,000 108,000 
Canned product (for civilian use All other meat with 
and Dept. of Defense) .......... 234,835,000 224,532,000  2,296,298,000  2,231,859,000 meat and/or meat 
SS OS eer a 1,642,927,000  1,825,706,000 17,967,992,000 18,213,412,000 by-products—20% 
*These figures represent “inspection pounds” as some of the products may have been or more ....... vines 955,000 7,667,000 
inspected and recorded more than once due to having been subjected to more than one Less than 20% .. 816,000 23,138,000 
distinct processing treatment, such as curing first and then smoking, slicing. Totals ...........-45. 52,796,000 168,937,000 




















DOMESTIC SAUSAGE 


Pork sausage, bulk (f.0.b. Chgo.) 

eS SS aaa 32 @37 
Pork saus., sheep cas., 

in 1-lb. package ..... 53 @64 
Franks, sheep casing, 

in 1-lb. package ..... 62 @64 
Franks, skinless ....... 47 @52 


Bologna, ring, bulk ...44 @57 
Bologna, a.c., bulk ...37 @41 
Smoked liver, n.c., bulk 55 @63 
Smoked liver, a.c., bulk 43 @47 
Polish sausage, self- 


service pack. ........ 62 @74 
New Eng. lunch spec. . .6242 @69 
Olive loaf, bulk ...... 46% @54 


Blood and tongue, n.c. 47 @67 
Blood, tongue, a.c., ..47 @65 
Pepper loaf, bulk ..... 4914 @68 
Pickle & pimento loaf . .43\% @53 
Bologna, a.c., sliced (delv’d) 

6, 7-oz. pack. doz. ... 2.65@ 3.60 
New Eng. lunch spec 

sliced, 6, 7-oz., "—. 4.05@ 4.92 


Olive loaf, 

sliced, 6, 7-0z., doz. .. 3.00@ 3.84 
P.L. sliced, 6-oz., doz. . 2.85@ 4.80 
P&P loaf, sliced, 

6, 7-0z., dozen ....... 2.85@ 3.60 


DRY SAUSAGE 


Cervelat, hog bungs ..... 1.03 @ 1.05 
aR er ree 60@ 62 
era's aS ip lek wc: 4c0rn 71@ 73 
RIE ee 76@ 78 
ee 99@1.01 
Salami, Genoa style ....1 > 11 
Salami, cooked .......... 52 
POOROME oc ccccsccccese ose 
aS eee 99@1.00 
EE | Venwdscinaaeb s9@ 91 
eee 71@ 73 
62 


CHGO. WHOLESALE 
SMOKED MEATS 


Wednesday, Feb. 1, 1961 


Hams, to-be-cooked, (av.) 

14/16, wrapped ......... 49 
Hams, fully cooked, 

14/16, wrapped ......... 50 
Hams, to-be-cooked, 

BG/2G, WEDGE . o...0.505% 47 
Hams, fully cooked, 

16/18, wrapped .......... 48 
Bacon, fancy, de-rind, 

8/10 lbs., wrapped ...... 47 


Bacon, fancy sq. cut, seed- 
less, 10/12 lbs., wrapped 43 
Bacon, No. 1, sliced 1-lb 
heat seal, self-service, pkg. 55 


SPICES 
(Basis Chicago, original bar- 
rels, bags, bales) 
Whole Ground 
Allspice, prime .... 86 
resifted 


8 
~ 
° 
= 





Ginger, Jamaica ... 45 
Mace, fancy Banda 3.50 

East Indies 
— flour, fancy 


28 8 Beesseage 


Wen de nutmeg ie 1 
—r American, 
No. 


£83 








Sheep casings: (Per hank) 
SAUSAGE CASINGS i Se 5.35@5.45 
Gel prices quoted to manu- 24/26 mm. ............ 5.25@5.35 
facturers of sausage) 22/24 mm. 
Beef rounds: (Per set) 20/22 mm 
Clear, 29/35 mm. ....1.35@1.55 18/20 mm. . 
Clear, 35/38 mm. ....1.35@1.55 eg 2 eee ay (35@1.45 
ysl wa mm. .....1.20@1.45 
ear, 40 mm. ....1.40@1.65 
Not clear, 40 mm./up 95@1.00 CURING MATERIALS 
Not clear, 40 mm./dn 80@ 85 Nitrite of soda, in 400-Ib. (Cut) 
Beef weasands: (Each) bbls., del. or f.0.b. Chgo. $11.9 
No. 1, 24 in./up ..... 15@ 18 Pure refined gran. nitrate 
No. 1, 22 in./up ..... 16@ 18 Of aoda, £.6.0. N.Y. 2.50. 5 
Beef middles: (@er set) Pure refined powdered nitrate 
Ex. wide, 2% in./up ..3.75@3.85 of soda, f.o.b. N.Y. ....... 10.95 


Spec. wide, 24%-2% in. 2.75@3.00 


Salt, paper-sacked, f.o.b. 


Spec. med. 1%-2% in. 1.85@2.10 Chgo. gran. carlots, ton. .. 30.50 
Narrow, 1%-in./dn. ...1.15@1.20 Rock salt in 100-Ib. 
bags, f.0o.b. whse., Chgo. 28.50 

Beef bung caps: (Each) Sugar: 

Clear, 5 in./up ...... 42@ 46 ee ee ee 6.31 
Clear, 4%-5 inch .... 34@ 38 Refined standard cane 

Clear, 4-4% inch 21@ 23 gran., delv’d. Chgo. .... 9.267 
Clear, 3%-4 inch .. 15@ 17 packers curing sugar, 100- 

Beef bladders, salted: — ee 
7% inch/up, inflated 22 Dextrose, regular: aes Ste 
San inch, inflated . 14 Cerelose, (carlots, cwt.) .. 7.42 

¥2-6% inch, inflated . 14 Ex-warehouse, Chicago ... 7.57 

— casings: @er hank) SEEDS HERBS 

mm./down ........ 4.75@5.10 D N 
ee 5.50@6.00 AND 
ee eee 4.50@5.25 (Lcl., lb.) Whole Ground 
SEE TAM: osc ces stead 3.75@4.25 Caraway seed ...... 30 4 
38/42 mm. |........... 2:90@3.10  Cominos seed ...... 37 * 
Mustard seed 

Hog bungs: (Each) SAA 20 
Sow, 34 inch cut ......... 4@ yellow Amer. .... 20 
Export, 34 in. cut ........ 59@61 Oregano. ......... 37 46 
Large prime, 34 in. ...... 44@46 Coriander, 

Med. prime, 34 in. ......32@34 Morocco, No. 1 .. 31 36 
Small prime, 3% in. Marjoram, French . 54 63 
Middles, cap off .... = tees 

Sip WOES ook isc sc ccccke | CME oe cake 59 6 
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FRESH MEATS... Chicago and outside 





CHICAGO 
Jan. 31, 1961 
CARCASS BEEF BEEF PRODUCTS 
‘ . db.) 
Steers, gen. —_ (carlots, Ib.) Todwads, Nov-£100%s 324n 
Choice, 500/600 ...... 43\% Tongues, No. 2, 100)’s .. 28 
Choice, 600/700 ...... 4314 Hearts, regular, 100’s 1914 
Choice, 700/800 ...... 42 Livers, regular, 100’s 2034 
Good, 500/600 ...... 40 Livers, selected, 35/50’s 26n 
Good, 600/700 ...... 40 Tripe, scalded, 100’s .. 9% 
Bull ...-- sees ee eee 35 Tripe, cooked, 100’s ... 12 
Commercial cow ....31 @31% Lips, unscalded, 100’s 114% 
Canner-cutter cow ..32 @321% Lips, scalded, 100)’s 1434n 
eee rar 934 
ee ee 64%44@ 6% 
PRIMAL BEEF CUTS Udders, 100’s ......... 434n 
Prime: as/ie Gad (b.) 
Tr. loins, (cl) 78 @92 
Sq. chux, 70/90 40 @40% FANCY MEATS 
Armchux, 80/110 . ..3714@ 38 Beef tongues, db.) 
Ribs, 25/35 (cl) ..... 60 @63 corned, No. 1 ...... 371% 
Briskets, (lel) ........ 33 corned, No. 2 .....: 34 
Navels, No. 1........ _15% Veal breads, 6/12-o0z. 111 
Flanks, rough No. 115 @15% ea 131 
Choice: Calf tongues, 1-lb./dn. 27 
Hindatrs., 5/700 ..... 51% 
Foreatrs., 5/800 .... 3514 
coos 30/90 the. bd BEEF SAUS. MATERIALS 
Tr. loins, 50/70 dcl) 65 @73 
Sq. chux, 70/90 -.40 @40% FRESH 
Armchux, 80/110 ....3714@38 Canner-cutter cow meat, db.) 
Ribs, 25/30 (icl) ...58 @60 ONES Cc atcate eas s,s 44 
Ribs, 30/35 (el) ..... 52 @56 Bull meat, boneless, 
Briskest, (cl) ....... 33 WE cd erank w firvisis 47 
See, INO. 2 ...... 151% Beef trimmings, 
Flanks, rough No. 1 15 @15% 75/85%, barrels .... 34 
Good (all wts): 85/90%, barrels 38 
Re os sconce sek 50 @51 Boneless chucks, 
Re chucks ......... 39 @40% barrels ............. 44 
Briskets ............ 31 @32 Beef cheek meat, 
Sees: 50 @52 trimmed, barrels .... 32 
Loins, trim’d. ....... 60 @62 Beef head — bbls. 28n 
: Veal trimmin 
boneless, hasrels -...42 @421% 


COW, BULL TENDERLOINS 


C&C grade, fresh bie = — 
Cow, 3 lbs./down 


VEAL SKIN-OFF 


(Carcass prices, Icl., Ib.) 
63 





r - 
Cow, 3/4 Ibs. ........ 87 @7g fae ae eee 
es A/S Ibs. ......... 74 @80 Choice, 90/120 ............ 58@60 
Cow, 5 Ibs./up ........ 90 @98 Choice, 120/150 ............ 57@60 
Bull, 5 Ibs./up ........ 90 @98 Gand S10 ce sence cc: 53@55 
Commercial, 90/190 ........ 46@48 
UC. GO/9GO onc weceiee 38@40 
CARCASS LAMB 1 aC: 1/8 <a 34@36 
dcl., lb.) 
Prime, 35/45 Ibs. ...... 38 @41% BEEF HAM SETS 
Prime, 45/55 Ibs. ...... 38 @41% a 
Prime, 55/65 lbs. ...... 351% @38 Insides, 12/up, Ib. . 53% @ 54 
Choice, 35/45 lbs. ...... 38 @41% Outsides, 8/up, lb. ....52 @52\% 
Choice, 45/55 Ibs. ...... 38 @41% Knuckles, 714/up, lb. . .5214 @53 
Choice, 55/65 Ibs. ...... 35% @38 pra 
Good, all wts. ........ 3AYy @40 n-nominal, b-bid, a-asked 
PACIFIC COAST WHOLESALE MEAT PRICES 
Los Angeles San Francisco No. Portland 
FRESH BEEF (Carcass) Jan. 31 Jan. 31 Jan. 31 
Choice, 5-600 Ibs. ........ $41.50 @ 42.50 $43.00 @ 44.00 $42.50@ 45.00 
Choice, 6-700 Ibs. ........ 41.00 @ 42.00 41.50@ 44.00 42.00 @ 44.00 
Good, 5-600 Ibs. ......... 39.50 @ 41.50 40.50 @ 42.50 41.50 @ 44.00 
Good, 6-700 lbs. ......... 38.50 @ 40.00 39.00 @ 40.50 40.50 @ 42.00 
Stand., 3-600 Ibs. ........ 38.00 @ 39.50 38.50 @ 41.00 37.50 @ 40.00 
cow: 
Commercial, all wts. . 31.00@32.50 30.00 @ 33.00 34.00 @ 37.00 
Utility, all wts. ......... 30.50 @ 32.50 29.50 @ 31.50 33.00 @ 35.00 
Canner-cutter ........... 29.00 @ 30.50 28.00 @ 30.00 30.00 @ 33.00 
Bull, util. & com’l. ..... 37.00 @ 40.00 38.00 @ 40.00 38.00 @ 40.00 
FRESH CALF: 
Choice, 200 lbs./down . 49.00@52.00 None quoted 42.00 @ 46.00 
Good, 200 Ibs./down ..... 46.00 @ 50.00 46.00 @ 48.00 40.00 @ 44.00 
LAMB (Carcass): 
Prime. 45-55 Ibs. ........ 40.00 @ 42.00 38.00 @ 42.00 38.50 @ 42.00 
Prime, 55-65 Ibs. ........ 39.00 @ 40.00 36.00 @ 39.00 None quoted 
Choice, 45-55 Ibs. ........ 40.00 @ 42.00 38.00 @ 42.00 38.50 @ 42.00 
Choice, 55-65 Ibs. ........ 39.00 @ 40.00 36.00 @ 39.00 None quoted 
meed, all wts. ........... 39.00 @ 40.00 37.00 @ 41.00 38.00 @ 41.00 
FRESH PORK: (Carcass) (Packer style) (Packer style) (Packer style) 
135-175 Ibs. U.S. No. 1-3 ..None quoted None quoted 30.00 @ 32.00 
LOINS: 
IE S838 cos, a 45.00 @ 49.00 50.00 @ 53.00 47.00 @ 52.00 
ENS 5054 hu oe.3 nea 45.00 @ 48.00 46.00 @ 50.00 47.00@52.00 
PICNICS: (Smoked) (Smoked) (Smoked) 
MN Sho 85 8 Sree 31.00 @ 35.00 30.00 @ 33.00 31.50@ 37.00 
HAMS; 
INI) ea sik cdg Soahg 45.00 @ 49.00 47.00 @ 54.00 46.00 @ 55.00 
UO 5 Sos eee 43.00 @ 48.00 46.00 @ 48.00 45.00 @ 53.00 
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CARCASS BEEF AND 


NEW YORK 
Feb. 1, 1961 
CuTs FANCY MEATS 





Prime steer: Acl., Ib.) Qcl,, Ib.) 
Hinds., Cl, ae 5414 @60 ‘Soa (i; 7 (ee = 
noe lll dee OR 54 @60 Beef livers, selected |... 2.71! 31 
ounds, cut across, 
flank off 56 @60 i ge, err ree = 
Cecerccccce (a - 
Rds., dia. bone, f.0. 57 @62 Oxtails, %-lb., frozen ........ 2 
Short loins, untrim. ..76 @92 
Short loins, trim. 104 @141 VEAL SKIN-OFF 
REG SE 16 @20 (Carcass prices, Icl., Ib.) 
|, EES a eae 55 @64 Prime, 90/120 .......... %3 @67 
Arm chucks ......... 414 @45 Prime, 120/150 .......... 62 @65 
ee ee 34 @40 Choice, 90/120 ......... 55 @60 
MS CAE Gee ne 16 @21 Choice, 120/190 ........ ~ @ = 

Choice steer: Gome, GyGe .cvcsascus @ 
Carcass, 6/700 ...... 4414 @48 Good, 90/120 .......... 49 @S4 
Carcass, 7/800 _..... 44%, @464%, Good, 120/150 .......... 48 @51 
Carcass, 8/900 ...... 4314 @45 Choice calf, all wts. ..46 @48 
Hinds., 6/700 ........ @59 Good calf, all wts. 45 @48 
Hinds., 7/800 ........ 53 @58 LAM 
Rounds, cut across, CARCASS B 

i | eee 55 @60 decl., Ib.) 
Rds., dia. bone, f.o. ..56 @61 Prime, D/Se icscccccci 39 @45 
Short loins, untrim. ..59 @68 Fram, SE ok oe cee 37 @43 
Short loins, trim. -79 @103 bg) od ere 36 @41 
LR eee 16 @20 Choice, 35/45 .......... 39 @44 
1 REE SERS a ae eee 47 @55 Choice, 45/55 .......... 37 @42 
Arm dhucks ........ 4014 @45 Chaise; GOGO 0... ceccs 36 @40 
Meee ie eex decks 33 @39 GeeGs Sere sec ccseede 35 @40 
WT o8. hs Oss heia 16 @20 Geet, Glee 466 5c5500 35 @39 

GaaGy ~ Gare) hs Sir cases 32 @38 
. (Carlots, Ib.) 

— ; Choice, 35/45 .......... 38 @42 
ee VE «++ 42%@44% = Choice, 45/55 .......... 36 @41 
Carcass, 6/700 ....... 431% @451% Choice, 55/65 .......... 34 @39 
Hinds... 6/700 ........ 50 @56 
ERs 4/0 occ cscse 50 @56 CARCASS BEtF 
Rounds, cut across 

PN CES occa cen. 54 @58 (Carlots, Ib.) : 
Rds., dia. bone, f.o. ..55 @59 Steer, choice, 6/700 ....4312 @47 
Short loins, untrim. ..54 @59 Steer, choice, 7/800 ....43 @46 
Short loins, trim. ~ .62 @70 Steer, choice, 8/900 ..... 43 @45 
2 eee 16 @20 Steer, good, 6/700 ...... 42 @44 
Eee ry 43. @50 Steer, good, 7/800 ...... 4214 @45 
Arm chucks ........ 40 @44 Steer, good, 8/900 ...... 42 @43 

PHILA. FRESH MEATS Phila., N. Y. Fresh Pork 

PHILADELPHIA: dcl., Ib.) 
Jan. 31, 1961 Loins, reg., 8/12 ..... 44 @47 

PRIME STEER: del., Ib.) Loins, reg., 12/16 ....42 @45 
Carcass, 5/700 ........ 47 @48\%% Boston Butts 4/8 ....37 @41 
Carcass, 7/900 ........ 46 @48 Spareribs, 3-Ib./dn. ..40 @43 
Rounds, flank off ...55 @57 Hams, sknd., 12/14 ..44 @46 
Loins, full, untr. ...54 @56 Picnics, S. S. 4/6 28 @31 
Ribs, 7-bone ......... 56 @60 Picnics, S. S. 6/8 27 @30 
Armchux, 5-bone -.40 @42 Bellies, 10/14 ........ @33 
Briskets, 5-bone ..... 32 @35 NEW YORK: dcl., Ib.) 

STEER: Loins, reg., 8/12 ....44 @52 

a a mm a 
Carcass, 7/900 ....... 4314 @46 Hams, sknd., 12/16 ..44 @51 
Rounds. flank off ...55 @58 Boston butts, 4/8 ...36 @41 
Loins. full, untr., ...50 @53 Spareribs, 3-lb./dn. ...39 @48 
Loins, full, trim ....64 @66 
Ribs, 7-bone ......... 52 @56  CHGO. FRESH PORK AND 

(a 
mo ste... PORK PRODUCTS 

GOOD STEER: Jan. 31, 1961 
Carcass, 5/700 ........ 4314 @45% Hams, skinned, 10/12 .. 47 
Carcass, 7/900 ........ 43 @45 Hams, skinned, 12/1 4.. 43 
Rounds, flank off ...54 @56 Hams, skinned, 14/16 41 
Loins, full, untr. ....47 @50 Picnics, 4/6 Ib3. ....... 2614 
Loins, full, trim. ....63 @65 Picnics, 6/8 Ibs. ........ 26 
WO. FONE co cwce ces 48 @52 Pork loins, boneless 60 
Armchux, 5-bone ....39 @42 Shoulders, 16/dn. ...... 30 
Briskets, 5-bone ..... 33° @36 (Job lots, Ib.) 

COW CARCASS: a | ne 21 
Comm’1. 350/700 ..... 32 @34% Tenderloins, fresh, 10°*s 72@75 
Utility 350/700 ...... 31%4@3 Neck bones, bbls. ..... 11 
Can-cut 350/700 ..... 311% @33 Veet, s.c., Bhi. ....... 10 

VEAL CARC.: Choice Good 
60/90 Ibs. ......... na. 50@52 OMAHA, DENVER MEATS 
90/120 Ibs. ....... 56@59 52@54 (Carcass carlots, cwt.) 
120/150 lbs. ...... 56@59 52@54 Omaha, Feb. 1, 1961 

LAMB CARC Ch. & Pr. Good Choice steer, 6/700 ..$42.75@43.00 
if 40@43 36@39 Choice steer, 7/800 .. 41.00@41.25 
ee 39@42 36@38 Choice steer, 8/900 .. 39.50@39.75 
55/65 Ibs. ........ 35@39 34@38 Good steer, 6/800 ... 39.50@40.50 

Choice heifer, 5/700 .. 40.00@40.25 

Good heifer, 5/700 38.50 @ 38.75 

CHGO. PORK SAUSAGE Cow, c-c & util. 31.00@ 31.50 
MATERIALS—FRESH Pork loins, 8/12 ...... 42.00 @ 42.50 

Pork trimmings: (Job lots) Pork loins, 12/16 .... none qtd 
40% lean, barrels 19 Bost. butts, 4/8 ...... 32.50 @ 33.00 
50% lean, barrels 21 Hams, sknd., 12/16 ... none qtd. 
80% lean, barrels 37 Denver, Feb. 1, 1961 
95% lean, barrels 39 Choice steer, 6/700 .. 2.50 

Pork head meat ........ 29 Choice steer, 7/800 .. 40.50@ rv .00 

Pork cheek meat Choice seter, 8/900 .. 39.50 
trimmed, barrels 34 Good steer, 6/800 ... 38.50@40.50 

Pork cheek meat, Choice heifer, 5/700 .. 39.50@39.75 
untrimmed ........... 32 Cow, utility .......... 30.00 
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PORK AND LARD ... Chicago and outside _ 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, Feb. 1, 1961) 





SKINNED HAMS BELLIES 
F.F.A. or fresh Frozen F.F.A. or fresh Frozen 
 erereccee ok 46 See B kictriweee 32 
Stree rerer Oe Sr 42 Cee ee ee ft ' Deere 32 
40a 14/16 -40n 31 Ok: SRPee 31 
a be -3914 i Cee cs | eer 301% 
3814 18/20 -3814 2 ga rer gerercea hk eee 27 
38 Sa 38 26 ke ee 26 
36% ..... 22/24 . 3614 i 16/20 ..... 241on 
__.. Steere 24/26 . 3644 
35% ...... 25/30 ..35142 D.S. BRANDED BELLIES (CURED) 
34%...... 25/ up, BRE .ccaces 3414 Rahs | oe waaecs ‘. 
ee tre J 
PICNICS G.A. froz., fresh D.S. clear 
i, re . are 
F.F.A. or fresh Freem 314 |||... 25/30 ......... 20b 
25%. eee 4/6 ........ 25% 176 tw... i, re 17n 
25 6/8 .......- 25° 16% .......... CO, ee 16n 
24@25n - 8/10. -24n 45... OB 60 oe 15n 
2%@25n ....... SO SE 6 cicncvcae 24n 
ere = 8/up 2’s in ...22% 
25........fresh 8/up 2’s in ....n.q FAT BACKS 
Frozen or fresh Cured 
FRESH PORK CUTS Blon .......... 68 . . Blan 
834n BID eieacsasad 914 
Job Lot CarLot 10n ........... 16792 oo cc s 10% 
Oe Loins, 12/dn ..42@421%4 SO nvcscnsen BB/BG onc scses 11% 
ere” ae le eee 40 CL earrrer ere fe! ees 13 
Sayre Loins, 16/20 ........ 37 errr kee 14 
eee Loins, 20/up ...... 33% eee ee eee 14 
SA Butts, 4/8 ........ 33% RID ca sramenacs 20/25 14 
7 Butts, B/1S .......0: 33 
BBG... :: Butts, 8/u nes OTHER CELLAR CUTS 
NG iain Ribs, 3/dn 37@37% Frozen or fresh Cured 
B9GRl...... Gime 8/8 .....4cee 27% 14% Sq. Jowls,. boxed n 
A AC indies <i; ME. | ee 5 = . mq. 
ae Ribs, 5/up ........ er | fee Jowl Butts, loose ....13 
a-asked, b-bid, n-nominal WOR sae ca Jowl Butts, boxed ..n 
LARD FUTURES PRICES CHICAGO LARD STOCKS 


(rum contract basis) 


Add %¢ to all prices ending in 
2 or 7. 


FRIDAY, JAN. 27, 1961 


Open High Low Close 
Mar. 11.47 11.65 11.45 11.47b 
May 11.90 11.92 11.75 11.80 
July 11.95 12.05 11.80 11.90 

Sales: 2,640,000 Ibs. 

Open interest at close, Thurs., 
Jan. 26: Jan., 3 Mar., 171; May, 
127, and July, 33 lots. 

MONDAY, JAN. 30, 1961 
Mar. 11.65 11.65 11.55 11.57b 
May 11.90 11.95 11.85 11.90b 
July 11.95 12.10 11.90 12.00b 


Sales: 1,320,000 Ibs. 


Open interest at close, Fri., Jan. 
27: Jan., 3; Mar., 168; May, 138, 
and July, 36 lots. 


TUESDAY, JAN. 31, 1961 


Mar. 11.65 11.67 11.47 11.52b 
May 11.90 11.59 11.67 11.75 
July 11.95 12.00 11.70 11.75b 
Sales: 4,120,000 Ibs. 
Open interest at close, Mon., 


Jan. 30: Jan., 3; Mar., 165; May, 
42, and July, 42 lots. 


WEDNESDAY, FEB. 1, 1961 


Mar. 11.55 11.67 11.55 11.67 
May 11.70 11.90 11.70 11.90 
July 11.70 12.00 11.70 12.00 
Sales: 760,000 Ibs. 
Open interest at close, Tues., 


Jan. 31: Mar., 172; May, 147, and 
July, 79 lots. 


THURSDAY, FEB. 2, 1961 


Mar. 11.80 11.95 11.67 16.67b 
May 12.00 12.07 11.90 11.90b 
July 12.10 12.20 12.02 12.05b 

Sales: 3,400,000 lbs. 

Open interest at close, Wed., 
Feb. 1: Mar., 172; May, 143, and 
July 80 lots. 
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Stocks of drummed lard 
in Chicago were reported 
in pounds by the Board of 
Trade, as follows: 


Jan. 27 Jan. 29 

1961 1960 
P.S. lard (a) 3,760,000 3,758,547 
P.S. lard (b) 480,000 360,650 
D.R. lard (a) 2,442,898 1,280,132 
D.R. lard (b) 600,635 2,899,523 
TOTAL LARD 7,283.533 8,298,852 


(a) Made since Oct. 1, 1960. 
(b) Made previous to Oct. 1, 1960. 


PET FOOD 

Canned food and canned 
or fresh frozen food com- 
ponent for dogs, cats and 
like animals prepared un- 
der federal inspection and 
certification totaled 5,650,- 
152 Ibs. in the week ended 
January 14. 


Meat Prices Higher 


Meat prices swung back 
upward in the week ended 
January 24, after the pre- 
vious week’s dip to chalk 
up an average wholesale 
price index of 97.7, accord- 
ing to the Bureau of Labor 
Statistics. The average 
primary market price in- 
dex at 119.9 was up from 
119.8 for the previous 
week. The same indexes 
for the corresponding week 
last year were 91.7 and 
119.5 per cent, respectively. 








MINUS MARGINS WIDEN ON LIGHTER HOGS 
(Chicago costs, credits and realizations for Monday and Tuesday) 
Higher live hog prices, coupled with markdowns on 
some pork, resulted in a widening of the minus cut-out 
margins this week. The markdowns were largely on lean 
cuts, whereas fat cuts scored moderate gains. The com- 
paratively broad minus margins on heavy hogs were 
little different than last week. 











—180-220 Ibs.— -—220-240 lbs.— —240-270 Ibs.— 
Value Value Value 
‘ aay re —. oe 

per percwt. per percwt. per percwt. 

ewt. fin. cewt. fin. ewt. fin. 

alive yield alive yield alive yield 
EGO CUES. oc cceeccices $12.57 $17.90 $11.69 $16.29 $11.14 $15.60 
Fat cuts, lard ...... 5.46 7.80 5.41 7.60 4.86 6.46 
Ribs, trimms., etc. 2.19 3.13 2.00 2.80 1.87 2.60 
Cam Gh WOSe. ans sc cess 18.35 18.17 Be red 
Condemnation loss ..... .08 -08 
Handling, overhead .... 2.64 2.40 2. 8 
TOTAL COST 21.07 31.00 20.65 28.88 20.13 27.91 
TOTAL VALUE, ...... 20.22 28.83 19.10 26.69 17.87 24.68 

Cutting margin ...... — 85 —1.17 —155 -—2.19 -—2.26 —33 
Margin last week ....— 43 — 63 —1.09 -—1.52 -—2.24 —3.18 
PACIFIC COAST WHOLESALE LARD PRICES 
Jan. 31 Jan. 31 Jan. 31 

a en ers eee 16.00 @ 17.00 16.00 @ 19.00 15.00 @ 18.50 
50-Ib. cartons & cans .. 15.00@16.50 16.00 @ 18.00 None quoted 
MBPOME. 5 ihc cals censuceesaahe 13.50 @ 15.50 15.00 @ 16.00 13.50 @ 15.50 





PACKERS’ WHOLESALE 
LARD PRICES 


Wednesday, Feb. 1, 1961 
Refined lard, drums, f.o.b. 


| RAS $14.00 
Refined lard, 50-lb. fiber 

cubes, f.o.b. Chicago 14.37 
Kettle rendered, 50-lb. tins, 

LOM. CHICABO 2.06000 ss 5.50 
Leaf, kettle rendered, 

drums, f.o.b. Chicago . 15.00 
Lard flakes ...... arenes ove. 16.98 
Standard shortening, 

North & South, delivered 20.50 
Hydrogenated shortening, 

N. & S., drums, del’vd. .. 20.75 


WEEK’S LARD PRICES 


P.S. or Dry __—*iRef. in 

D.R. rend. 50-lb. 

cash loose tins 

tierces (Bd. (Open 

(Bd. Trd.) Trd.) Mkt.) 

Jan. 27...11.37n 10.37 12.75n 

Jan. 30 ..11.47n 10.62 13.00n 

Jan. 31 ..11.42n 10.62 13.00n 

Feb. : ..11.60n 10.75 13.25n 

Feb. -11.60n 10.87 13.25n 

Note: aie “e Fig all lard prices 
ending in 2 or 7. 


n-nominal, a- pet b-bid 


HOG-CORN 
RATIOS COMPARED 
The hog-corn ratio based 

on barrows and gilts at 
Chicago for the week end- 
ed Jan. 28, 1961, was 16.2, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 15.9 ratio for the pre- 
ceding week and 116 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.104, $1.085 and 
$1.138 per bu. during the 
three periods, respectively. 
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VEGETABLE OILS 
Wednesday, Feb. 1, 1961 
Crude cottonseed oil, f.0.b. 


WE. caeciekan wetness 12 @12%n 

BOULOGNE okie ces. 12%n 

ER = Satan eros < es 12n 
Corn oil in tanks, 

f.o.b. Decatur ....... 16n 
Soybean oil, 

f:0.b. Wills ...cccese 1154 @11%n 
Coconut oil, f.o.b. 

Pacific Coast ....... 12%n 
Peanut oil, 

Ti, TOD. 60 ss ies 14n 
Cottonseed foots: 

Midwest, West Coast 1% 

| err errr ee 1% 
Soybean foots: 

Midwest ....... Snaenk 14 

OLEOMARGARINE 


Wednesday, Feb. 1, 1961 
White dom. veg., solids, 


30-Ib. cartons ....... 244% 
Yellow quarters, 

30-Ib. cartons ....... 26% 
Milk churned pastry, 

750-lb. lots, 30’s ..... 25% 


Water churned pastry, 
750-lb. lots, 30’s 


ares My 
Bakers, drums, tons ...18%4@20 t 


OLEO OILS 
Prime oleo stearine, 
eer eer eee 12 
Extra oleo oil (drums) 16% 
Prime oleo oil (drums) 15% 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 

Jan. 27—Mar., 13.83-85; May. 
13.95-93; July, 14.00; Sept., 13.75; 
Oct., 13.51, and Dec., 13.15b-50a. 

Jan. 30—Mar., 14.11; May, 14.19 
20a; July, 14.24b-29a; Sept., 14.01: 
Oct., 13.68b-75a, and Dec., a | 
50a 


Jan. 31—Mar., 
13.80; July, 


13.70b-72a; May: 

13.85-87; Sept., 13.66 
69; Oct., 13.40b-45a, and Det. 
13.18b-22a. 


Feb. 1—Mar., 14.33; May, 14.3% 
40; July, 14.55; Sept., 14.25-28; Oct. 
13.95-97, and Dec., 13.50. 

Feb. 2—Mar., 14.15b-20a; May; 
14.28; July, 14.32-29; Sept. 14.02-00 
Oct., 13.67b-75a, and Dec., 13.29. 


a-asked, b-bid. 
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BY-PRODUCTS ...FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, Feb. 1, 1961 
BLOOD 
Unground, per unit of 
ammonia, bulk 5.75n 
DIGESTER FEED TANKAGE MATERIALS 


Wet rendered, unground, loose 
Low test 


Se MeGa eects ewaaswee 6.25n 
SEMIN Sie swab aces Wile Hoare ace 6.00n 
ME SOE scccscctsctguevetece 5.75n 


PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged $85.00@ 90.00 


50% meat, bone scraps, bulk .. 82.50@ 85.00 
60% digester tankage, bagged .. 85.00@ 90.00 
60% digester tankage, bulk .... 82.50@ 87.50 
80% blood meal, bagged ...... 122.50 
Steamed bone meal, 50-lb. bags 

(specially prepared) ......... 97.50 
60% steamed bone meal, bagged 95.00 


FERTILIZER MATERIALS 








TALLOWS and GREASES | 


Wednesday, Feb. 1, 1961 





Only moderate activity was re- 
ported in the inedible fats market 
late last week, and some stock sold 
at steady to fractionally lower prices. 
High titre bleachable fancy tallow 
traded at 64¢, and regular bleach- 
able stock at 6¢, c.a.f. Chicago. Spe- 
cial tallow sold at 534@5%¢, and 
No. 1 tallow and yellow grease at 
5@54g¢, also delivered Chicago. 

Some edible tallow was offered at 
93g¢, f.0.b. Denver; last reported 
trading was at 9144¢. Edible tallow 
was bid at 914¢, f.0.b. River points, 
and some was held %¢ higher. A 
9%¢, c.a.f. Chicago bid was also in 
the market on edible tallow; sellers 
asked 4%@'¢ higher. Edible tallow 
was looked for at 10¢, c.af. nearby 
outside points. Additional tanks of 
special tallow changed hands on Fri- 
day of last week at 536¢, and No. 1 
tallow and yellow grease at 5¢, all 
c.a.f. Chicago. 

On Monday of the new week, 
bleachable fancy tallow was bid at 
5%a¢. c.af. Chicago, and offered at 


6¢. Yellow grease traded at 5¢, c.a.f. 
Chicago. Bleachable fancy tallow 
was bid at 63%@6%¢, caf. New 
York. Edible tallow sold at 93¢, 
f.0.b. Denver, and at 10@10%4¢, c.a-f. 
Chicago, and Chicago basis. No. 1 
tallow reportedly sold at 5¢, c.a-f. 
Chicago. On Tuesday, some hard 
body bleachable fancy tallow moved 
at 65¢¢, c.a.f. East. Regular bleach- 
able fancy tallow sold at 6¢, and 
yellow grease again at 5¢, c.a.f. Chi- 
cago. Choice white grease, all hog, 
was bid at 9¢, c.a.f. New York, and 
offered at 914¢. Edible tallowy sold 
at 954¢, f.o.b. River, and at 10%é, 
Chicago basis. 

Bleachable fancy tallow sold at 
midweek at 6¢, and yellow grease at 
5¥e¢, c.af. Chicago. Inedible fats 
were sought at last traded prices, 
while sellers asked %@'%4¢ more. 
Choice white grease, all hog, was bid 
at 9¢, c.a.f. New York, and it was 
also reported, but unconfirmed, that 
some choice white grease, all hog, 
traded at 914¢, c.af. eastern basis, 
moving south. Bleachable fancy tal- 
low was bid at 6%4@6%¢, calf. 
Avondale, La. and sellers asked 
hisher nrices. Edible tallow sold at 


















TRIPLE-SEAL 
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*Patents Pending 


The Amfast Fastener is portable —can be easily moved from department to department — operates on any 85 to 100 Ib. air supply —no electricity, 
use it without danger in damp areas — safe and easy to operate — has no exposed moving parts — is engineered for long, trouble-free perform- 
ance — anyone can operate after only a few minutes instruction — easy to clean in a jiffy with steam or hot water. 
tripping feature makes hand or foot levers unnecessary — eliminates waste motions — speeds production — leaves both hands free for faster 
feeding of casings into machine from either right or left side. Automatic Gatherer and Triple-Seal 3-Groove Strip assures perfect hermetic closures. 


Write for complete information AMERICAN FASTENER CORPORATION Manasquan, New Jersey 


1961 WSMPA SHO 


New York, N.Y. 


Hl, Designers 






Styled by Cushing & N 









Fe Sold end serviced 
a by your local 
Amfast distributor 


a 


~ BOOTH 42 


SAN FRANCISCO 


..Amfast’s automatic 








7.91 Feather tankage, ground, 
24.68 per unit ammonia (85% prot.) *4.00 
= Hoof meal, per unit ammonia .. {6.50@ 6.75 
DRY RENDERED TANKAGE 
Low test, per unit protein .... 1.45n 
Medium test, per unit prot. ... 1.40n 
ES High test, per unit prot. ....... 1.35n 
an. 3 GELATIN AND GLUE STOCKS 
00 @ 18.50 Bone stock, (gelatin), ton ..... 15.00 
1e quoted Jaws, feet (non-gel), ton ...... 2.00@ 4.50 
50 @ 15.50 Oe STR eee eee 4.00@ 8.00 
Pigskins (gelatin), Ib. .......... 7%4@ 1% 
Pigskins, smoked, edible ...... 16@ 18% 
ILS : ANIMAL HAIR 
1961 Winter coil, dried, 
Mae, WHMACARE, COM 2. cccecnsce 80.002 85.00 
b. Winter coil, dried, midwest, ton 70.00@ 75.00 
> Cattle switches, piece ......... 1@ 2 
Yan Winter processed (Nov.-Mar.) 
12n ET SRE Te 15@ 20 
16n *Del. midwest, tdel. mideast. n—nom., a—asked 
[54 @11%n 
124%n 
14n 
1% 
1% 
1% 
LINE 
, 1961 
24 
26% 
25% 
24% 
.18% @20 
Ss The Perfect, Fast Action sont io 
12 ° 
iby Saves up to 50% on labor and 40% on clips 
Amfast has eliminated the expense of preformed clips. 
just slip a spool of Amfast Triple-Seal Fastener Strip into 
NSEED the Amfast Fastener Machine and you're ready to make up 
IGS to 10,000 perfect, first or second end, closures without 
Se stopping to reload. You'll find this Amfast combination 
3-85; Me) | ideal for closing natural, fibrous or synthetic casings 
aug | and bags. 
Sept., 14.01: 
Dec., 13.150 
b-72a; May: 
kept., 13.66 
and 
May, 14.38 
25-28; Oct. 
-20a; May: 
pe 44. 02-00; 
be., 13.29. 
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914¢, f.0.b. River, and it was offered 
at 10%¢, c.a.f. Chicago. Indications 
of 4%¢ lower were in the market. 
No. 1 tallow reportedly sold at 51%¢, 
c.a.f. Chicago. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 9144¢, f.o.b. Riv- 
er, and 104¢, Chicago basis; original 
fancy tallow, 644¢; bleachable fancy 
tallow, 6¢; prime tallow, 534¢; spe- 
cial tallow, 53¢¢; No. 1 tallow, 54%¢, 
and No. 2 tallow, 45%¢. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
8¢; B-white grease, 53g¢; yellow 
grease, 54¢, and house grease, 47¢. 


EASTERN BY-PRODUCTS 


New York, Feb. 1, 1961 

Dried blood was quoted today at 

$4.75 per unit of ammonia. Wet ren- 

dered tankage was listed at $5@5.25 

per unit of ammonia and dry ren- 

dered tankage was quoted at $1.25 
per protein unit. 


MID Issues Another Alert 


On Stilbestrol Withdrawal 

The Meat Inspection Division, U.S. 
Department of Agriculture, has is- 
sued another statement emphasizing 
the requirement that animals fed 
diethylstilbestrol be withdrawn from 
such feed 48 hours before slaughter. 
Said Dr. C. H. Pals, director of the 
division. 

“Information has come to us that 
there may be instances in which 
animals fed diethylstilbestrol have 
not been removed from feed con- 
taining this material 48 hours prior 
to slaughter. We are alerting our 
inspectors in the field to be sure 
that they are getting compliance 
with the instructions contained in 
Memorandum No. 278, dated Febru- 
ary 8, 1960. 

“This memorandum requires that 
‘when at the time of ante mortem 
inspection the inspector has reason 
to believe that a period of time 
less than 48 hours has elapsed since 
an animal has been withdrawn from 
feed containing diethylstilbestrol, 
such animal shall not be passed for 
slaughter until the termination of 
such 48-hour period.’ ” 


EDIBLE OIL SHIPMENTS 

Shipments of shortening and edi- 
ble oils, as reported to the Institute 
of Shortening and Edible Oils to- 
taled 401,487,000 Ibs. in December. 
Of this volume, 179,111,000 Ibs., or 
446 per cent were shortening and 
107,294,000 lbs., or 26.7 per cent were 
salad or cooking oils. Shipments of 
oleomargarine oils and/or fats to- 
taled 115,082,000 lbs., or 28.7 per cent 
of the total. 
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CHICAGO HIDES 


Wednesday, Feb. 1, 1961 





BIG PACKER HIDES: Last week’s 
sales were estimated at around 
100,000 pieces and largely at steady 
prices. Branded steers were the ex- 
ception, however, selling %2¢ lower, 
with butts at 10¢, and Colorados at 
912¢. At the close of the week, bids 
were another 144¢ lower on several 
other selections. 

As the new week opened, branded 
steers and heavy natives were bid 
1¢ lower. It was reported late Fri- 
day that River native steers moved 
lightly at 1142¢, steady. The market 
was mixed Tuesday. One independent 
packer sold branded steers steady. 
Also some heavy natives sold steady 
at 11142¢. Cow selections were firm, 
with some Northern light natives %¢ 
higher at 17¢. A couple of cars of 
River light native steers sold at 18¢. 

At midweek, action continued 
light. A car or two of heavy native 
cows, Rivers, sold at 12¢, steady. 
Also a mixed pack of Eau Claire 
heavy native cows and branded cows 
sold steady at 12¢ and 11¢, respec- 
tively. Packers were still holding for 
steady prices on branded steers, with 
1%¢ lower bids maintained on a fair- 
ly broad basis. 

SMALL PACKER AND COUN- 
TRY HIDES: Trading was limited 
in the Midwestern small packer hide 
market, with considerable pressure 
on the heavier, less desirable stock. 
Plump, mediums and free-of-thins 
were firmly held, however. All- 
weight 60/62-lb. natives were quoted 
at 104%@11¢ nominal, at midweek, 
with the scarcer 50/52-lb. averages 
holding at 13@1342¢. Locker-butch- 
ers were mixed, and some 50/52- 
lb. averages moved at midweek at 
10¢, f.o.b. fairly long freight point. 
Some action on 50-lb. renderers at 
10144¢, Chicago freight basis and on 
48-lb. averages at 11¢, Chicago 
freight, were also reported. Also, 52- 
lb. No. 3 hides moved moderately at 
8@81'4¢, f.0.b. shipping points. Good 
and choice Northern trimmed horse- 
hides were easy, and quoted at 7.50@ 
8.00 f.0.b. shipping points. Ordinary 
lots were nominal at 5.50. 

CALFSKINS AND KIPSKINS: 
Last week, a large producer report- 
edly sold a fair quantity of light 
calfskins at 52%2¢, heavies at 574¢, 
and some Milwaukee production at 
55¢. River kips were nominal at 45¢, 
and overweights at 35¢. Small packer 
allweight calf was steady at 42@44¢, 
as were allweight kips at 33@34¢. 
Country allweight calf was steady 
at 27@28¢, in carlots. Country all- 
weight kips were quoted at 23@24¢. 


SHEEPSKINS: With demand slow 
and production restricted, the shear- 
ling market was mostly steady the 
past week. Northern-River No. 1’s 
moved lightly at .90@1.00 and No, 
2’s continued steady at .55@.65, 
Southwestern product was _ also 
steady with No. 1’s at 1.35, and No, 
2’s at .85. Some activity was noted 
in Northern-River fall clips at 1.50@ 
1.75, with Southwestern product re- 
ported available at 1.85@1.90. Full 
wool dry pelts were quoted at .19, 
Midwestern lamb pelts were easy 
and nominal at 2.50@2.60. Pickled 
skins continued soft, with lambs at 
7.00 and sheep at 8.50, per dozen. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
Feb. 1, 1961 1960 

Let. native steers .. 18n 23'on 
Hvy. nat. steers ...114%2@12n 13 @13%n 
Ex. lgt. nat. steers .. 19n 2546n 
Butt-brand. steers .. 10n 11%n 
Colorado steers .... 9on 10Y%n 
Hvy. Texas steers ... 934n lin 
Light Texas steers .. 16n 22n 
Ex. Igt. Texas steers . 17n 234on 
Heavy native cows ..12 @12% 15 @15%n 
Light nat. cows ...151%2@17 22% @25n 
Branded cows ...... 11 @12 13% @15 
Native bulls ........ 91%4@ 93%4n 12%n 
Branded bulls ....... 81%4@ 83%4n 1141 
Calfskins: 

Northerns, 10/15 Ibs. 57lon 5744n 

10 Ibs./down ...... 524n 55n 
Kips, Northern native, 

SE/SS TE. hc cts 45n 46n 

SMALL PACKER HIDES 
STEERS AND COWS: 
60/62-lb. avg. ....... 10% @11n 12% @13n 
50/S2-Ib. avg. ....... 13 @13%n = 17%@18%n 
SMALL PACKER SKINS 

Calfskins, all wts. ..42 @44n 42 @45n 


Kipskins, all wts. ..33 @34n 35 @38n 
SHEEPSKINS 


Rarelon nacteste oo -90@ 1.00 1.75@ 2.0 
1 SR) SER rer 55@ 65 1.30@ 1.50 
ES I o recknens -19n -25n 


Horsehides, untrim. 
Horsehides, trim. ... 


. 8.00@ 8.25n 12.25@12.50n 
7.50@ 8.00n 12.00@12.50n 


N. Y. HIDE FUTURES 


Friday, Jan. 27, 1961 


Open High Low Close 

Apr. ... 14.70b 14.70 14.66 14.66b- .73a 
July ... 14.65b 14.70 14.66 14.65b- .73a 
Oct. ... 14.50b tame esee 14.50b- .70a 
Jan. ... 14.45b 14.47b- .70a 
Apr. ... 14.30b 14.30b- .70a 

Sales: 7 lots. 

Monday, Jan. 30, 1961 

Apr. ... 14.60b 14.68 14.68 14.68 
July ... 14.65b fee, F 14.65b- .75a 
Oct. ... 14.45b 14.55b- .80a 
Jan. ... 14.35b 14.50b-  .75a 
Apr. ... 14.80a 14.35n 

Sales: 2 lots. 

Tuesday, Jan. 31, 1961 

Apr. ... 14.66b 14.85 14.75 14.80b- .87a 
July ... 14.67 14.76 14.67 14.74b- .82a 
Oct. ... 14.50b setae er 14.60b- .75a 
Jan. ... 14.45b 14.55b-  .75a 
Apr. ... 14.30b 14.45n 

Sales: 5 lots. 


Wednesday, Feb. 1, 1961 
Apr. ... 14.89 14.90 14.75 14.75 


July ... 14.84 14.84 14.84 14.70b- .80a 
Oct. ... 14.70 14.70 14.70 14.50b- .75a 
Jan. ... 14.50b wean 14.40b-  .70a 
Apr. ... 14.45 14.35n 
Sales: 11 lots. 
Thursday, Feb. 2, 1961 
Apr. ... 14.71b 14.90 14.85 14.80b- 90a 
July ... 14.65b »~14.85 14.85 14.75b- 84a 
Oct. *... 14.50b visti ee 14.50b-  .75a 
Jan. ... 14.28b 14.40b- .70a 
pr. ... 14.20b 14.35n 
Sales: 8 lots. 
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LIVESTOCK MARKETS ...Weekly Review 





Grand Champion Steers Bring Record Prices At 
National Western Livestock Show In Denver 


Three new show records were achieved in the auc- 
tion sale of fat cattle at the 55th National Western 
Stock Show. The grand champion steer of the show, a 
960-lb. Angus exhibited by Dennis Gebert of Gran- 
ville, Ia., brought $4.10 per Ib., 35¢ per lb. more than 
the $3.75 paid a year ago for the grand champion. 
Buyer of the top steer was the new Golden Ox Restau- 
rant of Denver. Honey Creek Ranch of Grove, Okla., 
also realized a new record price of $2.55 per lb. on its 
reserve grand crampion steer, a 1,145-lb. Hereford. The 
buyer was Celebrity Lanes of Denver. 

Exhibitor of the grand champion carlot of fat cattle 
at the show for 18 years, Karl & Jack Hoffman of Ida 
Grove, Ia., also sold their grand champion load of 15 
Angus steers for a new record of $56 per cwt. This 
was $1 per cwt. more than the previous record paid for 
a Hoffman grand champion load in 1950. The Denver 
Hilton Hotel was the buyer of the top load, which aver- 
aged 1,078 lbs. Hoffmans’ reserve grand champion load, 
15 Herefords, sold at $37 per cwt. to Safeway Food 
Stores. The load averaged 1,118 lbs. 


STOCKER FEEDER MOVEMENT OF CATTLE, SHEEP 
Stocker and feeder cattle and sheep received in sev- 
eral north central states in December, 1959-60, as re- 
ported by the U. S. Department of Agriculture: 
CATTLE AND CALVES 


P.S. Yards Totals 

December December July-December 
1959 1960 1959 1960 1959 

aa 9,199 3,116 3,482 2,486 87,169 85,479 
Indiana a 9,936 5,572 14,025 13,883 225,110 273,770 
Illinois 32,775 34,356 68,312 73,031 911,471 883,195 
Michigan we 3,236 3,236 1,979 3,315 59,153 76,500 
Minnesota 21,857 22,066 63,972 56,922 518,879 491,304 
ae 95,297 107,977 106,447 114,143 1,742,123 1,625,879 
S. Dakota ... 7,829 11,694 6,698 7,695 103,839 119,825 
Nebraska 38,729 36,122 56,636 44,926 657,799 606,652 
Totals 218,858 224,129 321,551 316,401 4,305,543 4,162,604 


Totals December, 1959—540,409; December, 1960—540,530. 
SHEEP AND LAMBS 


RL gie.6:0.9-0.0 1,554 1,718 293 297 30,956 59,717 
Indiana .... 3,095 1,401 1,059 1,627 58,312 61,160 
Illinois .... 8,853 9,497 3,316 1,437 256,615 217,676 
Michigan ... 289 rrr 650 13,448 22,244 
Minnesota 23,867 27,985 6,340 13,818 271,385 325,998 
A 19,445 29,447 30,136 1,568 861,754 953,285 
S. Dakota .. 6,545 13,681 5,771 11,838 110,438 148,848 
Nebraska .. 17,427 8,405 12,608 9,316 512,031 611,398 
' Totals. 81,075 93,203 59,523 90,551 2,114,939 2,400,326 


Totals December, 1959—140,598; December, 1960—183,754. 


LIVESTOCK RECEIPTS AT 56 MARKETS 


A summary of receipts of livestock at 56 public mar- 
kets, November, 1960 and 1959, as reported by the U. S. 
Department of Agriculture: 

CATTLE 
Salable Total 








CALVES——— 


Local Salable Total Local 


receipts receipts slaughter receipts receipts slaughter 
Nov. 1960 .. 1,446,658 1,675,859 696,804 315,946 409,667 125,067 
Nov. 1959 .. 1,593,533 1,818,790 757,456 345,777 424,301 108,614 


ll mo. 1960 15,295,636 17,629,415 8,390,903 2,350,644 

11 mo. 1959 15,170,523 17,505,238 8,137,746 
HOGS 

Nov. 1960 .. 1,932,751 2,597,301 1,727,764 

Nov. 1959 .. 2,407,901 3,298,678 2,232,478 

ll mo. 1960 20,985,350 28,313,644 18,996,210 

ll mo. 1959 


2,883,047 1,091,069 
2,379,059 3,003,807 1,054,547 
—SHEEP AND LAMBS— 
659,228 1,005,405 494,576 
692,942 1,088,867 472,967 
6,862,556 11,638,924 5,590,109 
22,991,983 31,288,263 20,989,767 7,253,407 11,976,435 5,478,041 





TRUCKED-IN RECEIPTS AT 56 MARKETS 
Trucked-in receipts of livestock at 56 markets in Nov., 
1960-59, were reported by the USDA, as follows: 


Number of head Per cent of total 


Nov. Nov. Nov. Nov. 
1960 1959 1960 1959 
NS ieliicld'y o's hccaleacs 1,527,399 1,598,548 91.1 87.9 
eee 319,210 322,630 77.9 78.4 
RR i od cvs a0" 2,403,754 3,004,157 92.5 91.1 
Sheep and lambs 763,602 759,405 75.9 69.7 
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LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets on Tuesday, 
January 31, were reported by the Agricultural Market- 


ing Service, Livestock Division, as follows: 
HOGS: 



































N.S. Yds. Chicago Sioux City Omaha St. Paul 

aoa gt & GILTS: 

U.S. 

160.200" $17.75-18.50 ———  $18.25-18.50 
200-220... . $18.50-18.65 18.35-18.50 $18.75-19.25 18.25-18.50 
220-240 .... 18.35-18.50 18.75-19.00 18.25-18.50 
U.S. No. 2: 

180-200 .... 17.75-18.50 

200-220 18.35-18.50 ————_ 18.00-18.25 
220-240 ..... 18.35-18.50 ————_ 18.00-18.25 
240-270 .... 18.00-18.50 

U.S. No. 3: 

200-220 .... 18.00-18.25 $18.00-18.50 17.75-18.00 
220-240 -- 17.50-18.25 17.75-18.25 18.00-18.10 ————__ 17.50-18.00 
240-270 -- 17.00-17.75 17.50-18.00 17.50-18.00 16.75-17.75 
270-300 - 16.50-17.00 17.25-17.50 17.00-17.25 16.25-17.00 
U.S. No. 1-2 

180-200 -» 18.25-18.50 18.25-18.90 17.75-18.50 18.50-18.75 18.00-18.25 
200-220 -. 18.25-18.60 18.75-18.90 18.25-18.50 18.75-19.25 18.00-18.25 
220-240 . 18.00-18.50 18.50-18.85 18.25-18.50 18.50-19.00 17.75-18.25 
U.S. No. 2-3 

200-220 -» 18.00-18.35 18.25-18.50 18.25-18.35 18.25-18.50 17.75-18.00 
220-240 .. 17.50-18.35 18.00-18.50 18.25-18.35 18.25-18.50 17.50-18.00 
240-270 -. 17.00-18.00 17.75-18.25 17.75-18.25 17.25-18.25 16.75-17.75 
270-300 = .... 16.50-17.25 17.25-17.75 17.25-17.75 17.00-17.75 16.25-17.00 
U.S. No. 1-2-3: 

180-200 =.... 18.15-18.50 18.00-18.75 17.75-18.50 18.00-18.50 17.75-18.00 
200-220 -- 18.15-18.50 18.50-18.75 18.25-18.50 18.25-18.75 17.75-18.00 
220-240 -- 17.75-18.35 18.25-18.75 18.25-18.50 18.25-18.75 17.50-18.00 
240-270 « 17,00-18.25 17.75-18.50 17.75-18.50 17.25-18.50 16.75-17.75 
SOWS: 

U.S. No. 1-2-3: 

180-270 .... 16.25-16.50 16.75-17.00 — 
270-330 -. 15.75-16.50 —— _ _16.50-16.75 16.25-16.75 16.00-16.25 
330-400 .. 15.00-16.50 15.50-16.50 16.00-16.60 15.75-16.50 15.25-16.00 
400-550 . 14.50-15.25 14.50-16.00 15.00-16.25 15.25-16.00 14.50-15.50 


SLAUGHTER CATTLE & CALVES: 














STEERS: 
Prime: 
900-1100 ... ———— 28.00-29.00 27.50-28.00 27.50-28.00 ———— 
1100-1300 .. ————— 27.50-29.00 27.50-28.00 27.25-28.00 
1300-1500 .. ————— = 25.50-29.00 26.00-27.75 25.75-27.75 
Choice: 
700-900 .. 25.25-26.75 26.00-27.50 
900-1100 . 25.50-27.25 26.50-28.00 25.50-27.50 25.50-27.50 26.00-27.50 
1100-1300 .. 25.25-27.25 25.00-27.75 25.00-27.50 24.75-27.50 25.75-27.50 
1300-1500 . 24.75-26.50 23.75-27.25 24.00-27.50 23.75-27.25 25.00-27.00 
Good: 
700-900 .. 23.00-25.50 23.75-26.50 23.00-25.50 22.75-25.75 24.50-26.00 
900-1100 . 23.25-25.75 23.50-26.50 23.00-25.50 22.50-25.75 24.50-26.00 
1100-1300 . 23.00-25.75 22.75-25.25 22.75-25.50 22.25-25.50 24.25-26.00 
Standard, 
all wts. .. 19.50-23.50 20.50-23.75 19.50-23.00 20.00-23.00 20.00-24.50 
Utility, 
all wts. . 17.50-19.50 19.50-20.50 18.50-19.50 17.50-20.00 18.00-20.00 
HEIFERS: 
Prime: 
900-1100 27.50-28.00 26.50-27.00 26.50-27.25 
Choice: 
700-900 .. 24.50-26.25 25.75-27.50 25.00-26.50 25.00-26.75 25.25-26.50 
900-1100 . 24.25-26.25 25.75-27.50 25.00-26.50 25.00-26.75 25.25-26.50 
Good: 
600-800 . 22.25-24.50 ———_—s_-22.00-25.00 22.25-25.25 24.00-25.50 
800-1000 ... 22.00-24.50 22.75-26.75 22.00-25.00 22.25-25.00 24.00-25.25 
Standard, 
all wts. .. 18.50-22.50 20.25-22.75 19.00-22.00 19.50-22.50 19.50-24.00 
Utility, i 
all wts. .. 16.50-18.50 15.50-20.25 18.00-19.00 17.50-19.50 17.50-19.50 
COWS, all wts.: 
Commercial 15.50-17.00 15.75-17.50 15.50-16.50 15.75-16.50 16.00-16.50 
Utiiity ..... 15.00-16.50 15.50-17.50 14.75-15.75 14.50-16.00 15.50-16.00 
Cutter ..... 13.00-15.50 15.00-16.50 13.75-15.25 13.75-15.00 14.50-15.50 
Canner . 11.50-13.50 13.25-15.25 13.00-14.00 13.00-14.00 13.00-14.50 
BULLS (Yrls. Excl.) All Weights: 
Commercial 18.00-20.00 18.50-21.00 17.50-19.50 16.50-19.25 18.50-20.00 
WGiiity ..... 17.50-20.00 18.50-21.00 17.50-19.50 17.00-19.00 19.00-21.00 
Culer ..... 15.00-17.50 18.00-19.50 16.00-18.50 15.50-17.00 16.50-18.50 
VEALERS, All Weights: 
Ch. & pr. . 39.00 29.00 26.00 38.00-42.00 
Std. & gd. . 24.00-34.00 19.00-27.00 17.00-23.00 23.00-40.00 
CALVES (500 Lbs. Down): 
Choice ..... 29.00 26.00-28.00 
Std. & gd. . 19.00-27.00 21.00-26.00 
SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
Prime ..... 17.50-18.00 18.00-18.50 17.75-18.25 —————__17.50-18.00 
Choice ..... 16.50-17.50 16.50-18.25 17.00-18.00 16.75-18.00 17.25-17.50 
Goa... 15.50-16.50 15.50-16.75 15.50-17.25 15.75-17.00 ————— 
LAMBS (105 Ibs. down, shorn): 
Prime ..... 16.75-17.00 16.75-17.00 17.00-17.25 
Choice ..... 15.50-16.75 16.00-17.00 16.50-17.00 15.75-16.50 16.50 
Good ...... ———-__ 15.00-16.00 15.00-16.50 15.00-16.00 
Gd. & ch. .. 5.00- 6.00 5.50- 6.50 3.50- 5.00 4.75- 7.00  6.00- 7.00 
Cull & util. 5.50- 7.50 5.00- 6.00 4.00- 6.00 4.00-6.50 4.00 6.00 








CORN BELT DIRECT 
TRADING 


Des Moines, Feb. 1— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 
BARROWS & GILTS: Cwt. 

U.S. No. 1, 200-220 $17.75@ 18.50 

240 17.75@ 18.25 
17.25@ 18.00 
17.25@ 18.00 
16.35 @17.50 
16.85 @ 17.50 
16.85@ 17.50 
15.95@ 17.20 
15.05@ 16.30 
No. 1-2, 200-220 17.50@ 18.25 

. 1-2, 220-240 17.50@ 18.00 
No. 2-3, 200-220 17.25@17.75 
No. 2-3, 220-240 17.25@17.75 
No. 2-3, 240-270 16.35@17.45 
270-300 15.45@ 16.75 
é 180-200 16.00@ 17.75 
No. 1-3, 200-220 17.25@18.00 
No. 1-3, 220-240 17.25@ 18.00 
No. 1-3, 240-270 16.35@17.55 
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No. 1-3, 270-330 14.85@16.25 
. 1-3, 330-400 14.35@15.75 
No. 1-3, 400-550 13.50@15.25 


Corn Belt hog receipts, 
as reported by the USDA: 
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This Last Last 
week week year 
est. actual actual 
Jan. 26 ... 76,000 55,000 70,000 
Jan. 27 ... 49,000 41,000 60,000 
Jan. 28 ... 31,000 23,000 33,000 
Jan. 30 ... 79,000 100,000 69,000 
Jan. 31... 67,000 58,000 67,000 
Feb. 1... 55,000 83,000 63,000 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, Jan. 31, 
were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr. ..$25.00@27.25 
Steers, good ........ 23.00@25.00 
Heifers, gd. & ch. -. 22.00@26.50 


Cows, util. & com’l. 15.00@17.00 


Cows, can. & cut. .. 13.00@15.75 

Bulls, util. & com’l. 17.00@19.00 
VEALERS: 

Good & prime ..... 23.00@30.00 

Calves, gd. & ch. .. 21.00@24.50 


220/240 18.00@ 18.25 
240/270 17.75@ 18.25 
270/300 17.25@17.75 
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- 1-3, 200/220 18.00@18.75 
. No. 1-3, 220/240 18.00@ 18.75 

‘S. No. 1-3, 240/270 17.85@18.50 
SOWS, U.S. No. 1-3: 
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270/330 Ibs. ........ 16.75@ 17.00 

390/400 Ibs. ........ 16.00 @ 16.75 

400/550 Ibs. . 15.25@16.00 
LAMBS: 

Choice & prime .... 17.25@17.75 
Good & choice .... 17.00@17.50 
LIVESTOCK PRICES 
AT DENVER 


Livestock prices at Den- 
ver.on Tuesday, Jan. 31, 
were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. ..$24.00@26.60 
Steers, std. & gd. . none qtd 
Heifers, gd. & ch. .. 22.50@25.00 
Cows, utility ...... 14.50 @16.50 
Cows, can. & cut. .. 12.00@14.50 


BARROWS & GILTS: 
U.S. No. 1-2, 185/235 19.10@19.40 
U.S. No. 1-3, 190/250 18.50@19.10 
U.S. No. 2-3, 200/300 17.00@18.50 


SOWS: 
260/425, U.S. 1-2, .. 15.25@16.25 
425/550, U.S. 2-3, .. 13.25@15.00 
LAMBS: 


Choice & prime .... 
Gd. & ch., shorn .. 
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17.25@ 18.00 
16.75 


LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at Indi- 
anapolis, Tuesday, Jan. 31, 
were as follows: 


CATTLE: Cut. 
Steers, ch. & pr. . .$2650@29.00 
Steers, good ...... 24.00 @ 26.00 
Heifers, gd. & ch. .. 22.50@26.50 
Cows, util & com’l. 15.00@17.00 
Cows, can. & cut. 13.00 @ 16.00 
Bulls, util. & com’l. 17.00@20.00 

VEALERS: 

Choice & prime .... 35.00@36.00 
Good & choice 28.00 @ 35.00 
Stand. & good .... 20,00@28.00 


BARROWS & GILTS: 

SS. No. 1, 180/200 1845@18.75 
No. 1, 200/220 18.75@ 18.85 
No. 3, 200/220 17.75@18.00 
No. 3, 
No. 3, 
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240/270 17.50@ 18.25 
3 


16.25@ 16.75 
15.25@ 16.25 
14.75 @15.75 


LAMBS: 
Choice & prime .... 18.00 
Good & choice . 17.00@18.00 


LIVESTOCK PRICES 

AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, Jan. 31, 


were as follows: 
CATTLE: 
Steers, choice 
Steers, good ....-. 
Heifers, gd. & ch. .. 
Cows, util. & com’l. 
Cows, can. & cut. .. 
Bulls, util. & com’l. 
Vealers, gd. & ch. .-. 
Calves, gd. & ch. — 
BARROWS & GILTS: 
S. o. 3, 200/220 
. 3, 220/240 
» 240/270 
. 3, 270/300 
No. 1-2, 180/200 18.50@ 18.75 
. 1-2, 260/220 18.50@18.85 
. 1-2, 220/240 18.25@ 18.65 
No. 2-3, 200/220 18.00@18.50 
. 2-3, 220/240 18.00@ 18.50 
240/270 17.75@18.25 
No. 2-3, 270/300 17.50@17.75 
. 1-3, 180/200 18.25@ 18.65 
. 1-3, 200/220 18.25@ 18.65 
. 1-3, 220/240 18.00@ 18.50 
U.S. No. 1-3, 240/270 17.75@ 18.50 
SOWS, U.S. No. 1-3: 
/330 
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Se 16.00 @ 16.50 

330/400 Ibs. ........ 15.75 @ 16.25 

400/550 lbs. ........ 14.75@ 16.00 
LAMBS: 

Choice & prime ..,. 16.25@18.25 

Good & choice .... 15.75@17.25 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Tuesday, Jan. 31, 

were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. ..$23.00@26.00 
Steers, util. & std. . 20.00@23.00 
Heifers, gd. & ch. .. 23.00@25.00 


Heifers, util. & std. 18.00@22.00 

Cows, util. & com’l. 15.00@16.00 

Cows, can. & cut. .. 12.00@14.00 

Bulls, util. & com’l. 18.00@20.25 
VEALERS: 


eee 38.00 
Good & choice - 33.00@38.00 
Calves, gd. & ch. .. 23.00@28.00 


BARROWS & GILTS: 
U.S. No. 1, 190/220 18.50@18.60 
U.S. No. 1-2, 190/230 18.25 
U.S. No. 2-3, 190/240 17.75@18.00 
U.S. No. 2-3, 250/270 17.00@17.50 
SOWS, U.S. No. 2-3: 


300/400 Ibs. ........ 15.00 @ 15.50 

400/600 Ibs. ........ 14.50@ 14.75 
LAMBS: 

Good & choice .... 17.00@18.00 

Utility & good . 13.00@16.50 





WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 
week ended January 28, 1961, (totals compared) as 
reported by the U. S. Department of Agriculture: 


Cattle Caives Hogs Sheep 
Boston, New York City areal .... 13,144 8,327 42,424 41,330 
Baltimore, Philadelphia ........... 8,726 1,863 32,507 3,901 
Cincy., Cleve., Detroit, Indpls. .. 18,039 2,683 126,921 14,080 
OEE nv cpae s veo sesecc seme 528 5,694 38,096 6,314 
St. Paul-Wis. areas? ............. 25,455 18,011 108,565 21,594 
rer re 10,755 1,273 67,065 5,267 
Sioux City-So. Dakota area‘ ..... 379 pared 90,371 15,940 
I EP hic pansies cg vedas anes 7 44 70,915 20,656 
pT errr 16,694 ieee 33,346 oa 
Iowa-So. Minnesota® .............. 31,588 7,277 290,826 41,792 
Louisville, Evansville, Nashville, 
aa re 5,679 1,932 58,417 <a 
Georgia-Florida-Alabama area’ 7,770 4,600 28,809 «el 
St. Joseph, Wichita, Okla. City ... 20,667 763 44,602 15,182 
Ft. Worth, Dallas, San Antonio .. 10,197 2,896 14,348 15,840 
Denver, Ogden, Salt Lake City ... 20,268 214 14,537 
Los Angeles, San Fran. areas® .... 27,655 1,162 27,322 29,653 
Portland, Seattle, Spokane ....... 7,775 290 14,145 3,236 
GRAND TOTALS oie cccsecccses 303,566 57,129 1,103,216 261,629 
TOTALS SAME WEEK 1960 ....294,965 69,580 1,258,901 250,645 


lIncludes Brooklyn, Newark and Jersey City. “Includes St. Paul, So, 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. “Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. 4In. 
cludes Sioux Falls, Huron, Mitchell, Madison and Watertown, S. Dak. 
SIncludes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ®Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. “Includes Birming. 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Augusta, Moultrie 
and Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended Jan. 21, compared with 
same week in 1960, as reported to the Provisioner by 
the Canadian Department of Agriculture: 


GOOD HOGS LAMBS 
STEERS CALVES Grade B Good 
All wts. Gd. & Ch. Dressed Handyweights 
1960 1961 1960 1961 1960 196: 1960 1961 
Calgary -..$20.75 $21.55 $20.20 $2240 $18.06 $26.60 $17.80 $1650 
Lethbridge .. 20.40 21 19.00 21.00 17.71 26.65 17.20 1635 
Edmonton 20.50 20.80 2340 29.30 18.05 2655 17.20 17 
Regina ..... 20.25 20.65 24.50 28.25 17.25 26.40 sce 
Moose Jaw .. 20.00 21.00 21.25 22.00 17.25 26.13 16.75 oan 
Saskatoon . 20.75 20.99 26.00 31.00 1750 26.90 1660 16% 
Pr. Albert .. 20.00 20.50 23.50 re 17.10 2600 15.75 16.0 
Winnipeg -. 21.44 21.93 32.08 12 19.25 27.25 17.50 1750 
Toronto .... 23.00 23.50 35.41 3250 2265 29.83 22.75 215 
Montreal ... 24.15 23.65 31.95 31.00 23.20 30.54 19.50 19.8 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in Al- 
bany, Columbus, Moultrie, Thomasville, Ga., Dothan, 
Ala., and Jacksonville, Fla., week ended Jan. 28: 





Cattle and Calves Hogs 
Week ended Jan. 28 (estimated) .............. 2,975 19,900 
WOR PYOVIOUS CIE GAVE. occ ees cc iescccccccss 3,329 21,886 
Corresponding week last year ................. 2,818 20,457 
CANADIAN KILL LIVESTOCK RECEIPTS 
Inspected slaughter of Receipts at 12 markets 
livestock in Canada, week for the week ended Friday, 
ended Jan. 21, compared: Jan. 27, with comparisons: 
Week Same Cattle Hogs Sheep 
ended week Week to 
Jan. 21 1960 date 204,200 276,700 94,10 
CATTLE Previous 
Western Canada 22,474 21,947 week 222,800 330,200 103,100 
Eastern Canada _ 18,499 18,938 Same wk. 
Totals ....... 40,973 40,885 1960 207,700 398,600 94,60 
HOGS 
Western Canada 53,785 52,872 K RE EIPTS 
Eastern Canada 56,403 63,157 EW 
Totals ....... 110,089 116,029 N _YOR : Cc 
All hog carcasses Receipts of livestock a 
graded ....... 122,085 127,039 : 
Jersey City and 4lst st, 
Western Canada 4,102 4,676 
Eastern’ Canada 5,000 2.975 |New York, market for the 
GUA x cc¢ 9,102 7,651 week ended Jan. 28: 
Cattle Calves Hogs* Sheep 
Salable 88 13 none non 
PACIFIC COAST LIVESTOCK Total, dnci. . 
Receipts at leading Pacific Coast directs) 1,648 13 14,334 3,80 
markets, week ended Jan. 28: Prev. wk.— 
Cattle Calves Hogs Sheep PP 69 5 none nome 
Los Ang. 3,300 475 325 35 , . 
Stockton 1.600 200 1,000 250 | directs) 1,171 5 15,912 4008 


N. P’tland 2,225 350 1,950 1,050 *Includes hogs at 31st Street. 
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KUREX: 


THE PERFECTLY BALANCED PHOSPHATE! 


of processors 


© Assures better cured color 

® Retains natural juices 

@ Eliminates soggy or weepy hams 
_ @ Higher yields 

° Complies with M.1.B. regulations 

@ Blended to give highest solubility 


_ @ Non-corrosive in meat curing pickle 


487 Washington Street, New York 13, N. Y. * Tel: WOrth 2-7715 
SERVING THE FLAVOR NEEDS OF THE NATION 


Pct ARCHIBALD & KENDALL, 


DIAMOND 


BRAND 























you are cordially invited to visit our 


HOSPITALITY SUITE 836-840 


and 


> DISPLAY BOOTHS 35-36-37 


while attending the 


WSMPA CONVENTION 


Sheraton-Palace San Francisco 
February 16-18 


S. BLONDHEIM & CO. 


San Francisco— Los Angeles 





6,912 4,005 


Street. 


by 4, 196! 








THE NATICNAL PROVISIONER, FEBRUARY 4, 1961 





69 























(PRIMARY STRENGTH) 

















ATLAS 


Certified Food Colors 


INDUSTRY'S STANDARD FOR OVER 100 YEARS 





CHERRY RED SHADES 
Light, Medium and Deep 


ORANGE SHADES 


“Hercules” Repoline * “Hercules” Casiline 
VEGETABLE LIVERWURST COLORS 
Sead for our new Atlas Food Color 


Guide and Price List. It contains impor- 
tant information for food processors. 





HH. KMOHRGTARAR &§ CO. 





161 Avenue of the Americas, New York 13 
11-13 E. Illinois St., Chicago 11 
2632 E. 54 St., Huntington Park, Calif 


ther principal cities of the U.S. A. and throughout the world 











Beef 
Splitters 














FASTER... 
CLEANER... 
NO WASTE... 


BLADE LENGTHS 
12”, 13”, 14” 


WEIGHTS 
6#, 7#, 8H, 9# 








Order From Your Dealer or Direct From 


COLUMBIA CUTLERY CORP. 


225 Lafayette °¢ New York 12, N.Y. 
Phone: Canal 6-6007 
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BRAND of QUALITY 





JAMES ALLAN & SONS 


WHOLESALE BUTCHERS 


Beef - Lamb + Ham ~ Pork : 
Lard . Variety Meats ° 


ALLAN’S MEAT PRODUCT CO. 
1400 Evans Ave., San Francisco 


Phone: Mission 7-5600 








The most complete line available. 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. Ask for booklet "The 
Modern Method”, listing all and con- 
taining valuable ham boiling hints. 


HAM BOILER corPoRATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y. 


E. G. JAMES COMPANY 


Brokers since 1922 





316 So, LaSalle St., 
HA 7-9062 ° 


Chicago 4 
Teletype CG 1780 


Boston 9 
TT BS 897 


Fruit & Produce Exchange, 
RI 2-1250 


Broad Coverage U.S. & Canada 
Meats, Animal Glands, & Packing House Products 
Machinery, Equipment & Supplies 
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ALASKAN DAHL SHEEP STEAK is about to be tasted by Robert L. Redfearn 


The Meat Trail... 





(2nd from right), president of Redfern Sausage Co., Atlanta, Ga., as brother 
lester L. Redfern (right), chairman of the board, patiently waits his turn. Meat 
delicacy, along with caribou steak and moose steak, is gift of Mr. and Mrs. 
Claude Collins (at left), who have been living in Alaska. Gift is in repayment 
for several boxes of pork sausage which brothers sent couple in Alaska. 





JOBS 


The board of directors of Home 
Packing Co., Inc., Terre Haute, Ind., 
elected RosBert F. 
Scott vice presi- 
dent in charge of 
production, an- 
nounced ROBERT 
S. Scott, presi- 
dent. In his new 
position, Robert 
F. Scott, who has 
been with the 
firm since 1951, 
will be in charge 
of all production, 
processing, production personnel and 
new construction. He was named as- 
sistant plant superintendent in 1955 
and made plant superintendent in 
1957, a position which he has held 
until his most recent promotion. Re- 
elected as members of the company’s 
board of directors for 1961 are: Ro- 
bert S. Scott, president; W. G. Rocx- 
woop, vice president; Robert F. Scott, 
vice president; G. L. OBENCHAIN, 
Secretary-treasurer; F. E. McFatt, 





ROBERT F. SCOTT 


dp ind Cas and LEONARD MARSHALL 


and Cuarues Ray, directors. 


H. F. Morris has been named head 
of Swift & Company’s beef depart- 
Ment at the firm’s Chicago general 
office, succeeding K. M. CoucHEN- 
ouR, who has been named manager 
of Swift’s plant at Omaha, Neb.; 
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Morris has been succeeded as head 
of the Chicago general veal depart- 
ment by G. R. Norman. Morris 
joined Swift at its Chicago head- 





G. R. NORMAN H. F. MORRIS 


quarters in 1923 as a part-time em- 
ploye while attending school and the 
following year started full-time in 
the beef cutting department. He 
subsequently held positions in the 
beef department of G. H. Hammond 
Co., a division of Swift at Chicago, 
and in the beef, lamb and veal de- 
partments at Chicago and New 
York. In 1944 he was named man- 
ager of the Swift plant at Hallstead, 
Pa., and six years later was ap- 
pointed manager of the New Eng- 


land Dressed Meat & Wool Co., a ° 


division of Swift at Somerville, 
Mass. Norman, who joined Swift in 
1937 as a student salesman at James- 
town, N. Y., has held various sales 
and administrative positions at Brad- 
ford, West Brownsville and Pitts- 
burgh, Pa.; Chicago, New York and 





Boston. Before his appointment as 
head of the general veal department 
at Chicago, Norman was assistant 
head of that department. 


Rocer Cotsy has been named 
manager of the San Leandro, Cal., 
distribution center of Oscar Mayer 
& Co., Chicago. Colby joined Oscar 
Mayer in 1947 as assistant sales di- 
rector of the Chicago plant. In 1949 
he was appointed general sales train- 
ing director, a position which he 
held for 10 years, and most recently 
was car route sales manager for Os- 
car Mayer’s southern and eastern 
sales divisions. 


A. Lowry JOHNSON, a division 
sales manager of the eastern canned 
ham sales division of The Rath 
Packing Co., Waterloo, Ia., has been 
promoted to the position of manager 
of the firm’s Buffalo, N.Y., sales 
area. Johnson joined Rath in 1941 
and for the past 13 years has been 
assigned to the company’s general 
office at Waterloo. 


The Meat Inspection Division, U.S. 
Department of Agriculture, has an- 
nounced the promotion of Dr. Hyman 
M. STEINMETZ to the position of chief 
staff officer for animal foods with 
headquarters at Washington, D. C. 
Dr. Steinmetz goes to his new assign- 





DR. STEINMETZ 


DR. MOODY 


ment from Chicago, where he has 
been assistant inspector in charge for 
the past year. Dr. Ropert A. Moony 
succeeds Dr. Steinmetz as assistant 
inspector in charge at Chicago. The 
new chief staff officer joined the MID 
in 1950 at Boston, Mass., and subse- 
quently held supervisory positions at 
Baltimore, Md., and Waterloo, Ia. Dr. 
Steinmetz received the degree of 
doctor of veterinary medicine from 
Kansas State in 1946. Dr. Moody goes 
to Chicago from Nampa, Ida., where 
he had been inspector in charge for 
the past year. He has held several 
supervisory positions with the MID 
since he began his career at Chicago 
in 1939. Dr. Moody, who received the 
D.V.M. degree in 1937 from Ohio 
State University, participated in a 
test series of atomic: explosions at 
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ABOVE: Checking beef quarters as they 
move along interconnected rail system is 
Vincent Dinzler, president of Dinzler Meat 
Co., St. Louis, Mo. RIGHT: Dinzler’s off- 
the-street loading dock receives meat via 
two outside rails moving from work area. 









St. Louis Purveyor 
Adapts Old Ice House 
To “Meat” Needs 





meat purveyor, moved into refurbished and en- 
larged quarters and was granted federal in- 
spection for its operation. 

The unique feature about Dinzler’s new plant is 
that it is a converted ice manufacturing plant which 
has been made adaptable to the needs of the firm’s 
meat purveying operation. 

The center part of the floor, where the ice cans 
were housed, was filled in with sand and smooth 
cement flooring added on top, states Vincent Dinzler, 
president. The steel beam, which supported the over- 
head tracking and transported the ice blocks, was 
modified to support the firm’s rail system, which is 
suspended from the ceiling via tie rods. The area that 
formerly housed the ice block has been converted 
into a freezer and manufacturing room and packag- 
ing room. The manufacturing room has a grinder, 
mixer and Hollymatic patty machine. 

The main 50-ft. x 70-ft. holding cooler is divided 
into the fresh meat work area and the rail storage 


| Deere Meat Co., St. Louis, an independent 


section. To comply with the requirements of the Meat 
Inspection Division, the work area must be cleaned 
at least daily. This posed a problem, since the sani- 
tizing effort would introduce a heavy level of vapor 
that in turn would condense on the hanging beef 
sides. This condition would cause them to sweat, 
robbing them of their bloom. 

To solve this problem, management installed a 
rollaway plastic curtain. At the end of the day, the 
curtain is rolled down to floor level and anchored. 
The cleanup operation takes place and most of the 
vapors are confined by the curtain to the work area. 
In a matter of several hours, the refrigeration system 
absorbs the vapors and heat. The following morning, 
when the curtain is lifted, the work area has the 
same temperature as the main cooler. 

Dinzler’s has a large off-the-street loading dock. 
The rail system in the plant is interconnected and 
designed to move the beef quarters forward to the 
work area. Two outside rails are used for accumulat- 
ing orders to move the beef cuts to the loading dock. . 














Mercury, Nev., as a member of a 
team which was honored by a dis- 
tinguished service unit award. 


Ropert HarrELL has been ap- 
pointed Indiana representative for 
Pfaelzer Brothers, Chicago meat pur- 
veyor. Harrell, formerly a steward 
for the Sheraton hotel chain, will 
direct sales in South Bend, LaPorte, 
Fort Wayne, Indianapolis, Blooming- 
ton and Terre Haute. 


Harotp YAFFEE has been named 
acting president of Needham Pack- 
ing Co., Inc., Sioux City, Ia., by the 
firm’s board of directors, announced 
JerRY P. Kozney, vice president. 
Lioyp L. NeEepaHM, president, has 
been in Key West, Fla., since De- 
cember 29 recuperating from a kid- 
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ney ailment and is on temporary 
inactive status, according to Kozney. 
Yaffee, formerly president of Sani- 
tary Rendering Co., Sioux City, now 
Sioux By-Products Co., a division 
of Needham Packing since last Sep- 
tember, was named to the board of 
directors of Needham Packing at the 
special board meeting at which he 
was designated acting president. 


CHARLES E. LAGERSTROM, corporate 
manager of military, government 
and foreign sales for John Morrell 
& Co., Chicago, has been transferred 
from the firm’s Sioux Falls, S.D., 
plant to its Ottumwa, Ia., plant, an- 
nounced L. E. WinnerT, vice presi- 
dent and director of sales. The pur- 
pose of Lagerstrom’s transfer is to 
coordinate better the efforts of all 


Morrell plants and divisions toward 
increasing sales to military installa- 
tions throughout the United States. 
He will report to J. W. Scxmmr, 
vice president and assistant director 
of sales for Morrell. 


PLANTS 


Armour and Company, Chicago, 
announced that its branch house in 
Milwaukee will now be operated as 
Armour Hotel Supply. Howarp 
EASTWOOD, JR., is manager of the 
Milwaukee branch. 


A modernization and expansion 
program scheduled to begin this 
April for Hull & Dillon Packing Co. 
Pittsburgh, Kan., was announced at 
the firm’s annual _ stockholder’s 
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meeting by company president L. H. 
Asus. The expansion program, esti- 
mated to cost $275,000, will double 
the firm’s productive capacity and 
provide for possible future expan- 
sion into prepackaging and canning. 
The program is designed to place 
all operations on the ground level 
and increase the efficiency of oper- 
ations. During an improvement pro- 
gram last year, Hull & Dillon in- 
stalled new equipment in its sausage 
kitchen and also in its slaughter- 
house to conform with the Humane 
Slaughter Act. Troy, Stalder & 
Nicas, Omaha architectural firm, is 
planning the expansion program. At 
the annual meeting, Albus also re- 
ported that sales tonnage increased 
1,520,884 lbs. to 11,845,144 lbs. during 
1960, while sales dollars increased 
$161,768 to $3,285,613. Net income, 
however, decreased to $40,837 from 
the record 1959 earnings of $48,748, 
due chiefly to higher livestock costs 
without a corresponding increase in 
finished product prices. All officers 
and directors of the company were 
re-elected at the meeting. 


Gabel’s Ranch House Sausage Co., 
Pryor, Okla., was damaged by a fire 
which destroyed about 15,000 lbs. of 
sausage and 40 hog carcasses. HOMER 
Hamm, route supervisor for the 
sausage manufacturer, said equip- 
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ment and meat inside the plant were 
a total loss. Unofficial damage esti- 
mates have been reported between 
$200,000 and $500,000. 


BENJAMIN LEVENBERG, president 
of Diamond Meat Co., Philadelphia, 
announced the purchase of commer- 
cial buildings from Lejax Packing 
Co. at 2066-08 E. Tioga st. and 3482- 
88 Amber st. in Philadelphia. The 
purchase price for the buildings was 
reported at $105,000. 


A new sausage manufacturing 
firm, Double K Sausage Co., owned 
by brothers DEE and Harry Kearns, 
will start operations soon at Pres- 
cott, Ariz. The two brothers have 
invested about $18,000 in the new 
business, including the cost of a 
1,000-sq.-ft. building. 


Schaake Packing Co., Toppenish, 
Wash., has made plans for construc- 
tion of a new plant on a site at 601 
Nevada st. in Seattle. The proposed 
plant, which will cost an estimated 
$175,000, will be 128 ft. x 137 ft. and 
of steel frame construction with 
block walls. Architect for the pro- 
posed plant is OLIverR W. OLson. 


TRAILMARKS 


GeorceE H. SrroeBet has been 
elected to his 38th term as secre- 






ARIZONA NATIONAL Livestock Show, 
held in Phoenix, selected 1,120-Ib. 
Hereford steer as its grand champion. 
Champ poses with owner, 16-year-old 
Barbara Grubb (right), Fort Davis, 
Texas, and Barbara's sister, Janet. 





tary-treasurer of the Milwaukee 
Sausage Manufacturers Association. 
ARNO HAERING, spR., secretary and 
general manager of Haering Provi- 
sion Co., was elected president of 
the group and FrepericK D. UsINGER, 
president of Fred Usinger, Inc., was 
elected vice president of the sausage 
makers organization. 


FRED SHARPE, sales training direc- 
tor of the National Independent 
Meat Packers Association, will con- 





Goa gay CI oe ee OE 
No other stuffer...at ANY price can equal the 


ST. JOHN #2015 
CONTINUOUS 
STUFFER 


5000 Ibs. of HOT DOGS 
PER HOUR! 











COMPLETE, Ready for installation 
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lf optimum 
corrosion 
resistance 
Is your 
flooring 
problem... 





is your 
answer! 


Revolutionary New Epoxy 
Grout and Setting Compound 
Makes Joints as Impervious 

to Corrosion as the Tile Itself! 


Ideal for dairies, packing plants, 
canneries, bakeries, breweries, dis- 
tilleries, food processing plants — 
wherever corrosives are encoun- 
tered. Forms a dense, tight joint of 
phenomenal strength. For new in- 
stallations or re-grouting existing 
floors. Only water is needed for 
clean-up. Details in Sweet’s or 
write for a descriptive catalog. 
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NEW ENGLAND WHOLESALE MEAT Dealers Association held its annual meeting 
in Boston on January 10. Officers of organization, all re-elected, are(I. to r.); 
secretary, Elliot J. Frost, North American Packing Corp., Boston; second vice 


president, Martin L. Tarpy of Tarpy’s, 


Inc., Brockton, Mass.; president, Harold 


H. Snyder, Ward Meat Co., Boston; first vice president, Milton Berger, New 


England Provision Co., Inc., Boston, 
lumbia Packing Co., Boston. Lucius F. 


and treasurer, Sidney A. Lang of Co. 
Foster of The Guild Associates, Boston, 


is executive director of New England Wholesale Meat Dealers Association, 





duct a sales seminar during the 
fourth management workshop con- 
ference of the National Association 
of Hotel and Restaurant Meat Pur- 
veyors, scheduled for March 18 and 
19 in the Drake Hotel, Chicago. Eric 
HerLBroN of Heilbron and Sayell 
Associates, Inc., will be in charge of 
an accounting seminar at the con- 
ference and Gerry SayELL of the 
same firm will conduct meetings 
pertaining to production problems. 
Several of the nation’s top business 
leaders are expected to participate 
in a meeting on management prob- 
lems, according to Sam §S. STEIN 
of Grill Meats, Inc., Sandusky, O., 
who has been selected chairman of 
the fourth management conference. 


Water O. DEcKER, president of 
The Val Decker Packing Co., Piqua, 
O., has been elected to the board of 
directors of Citizens National Bank 
and Trust Co. in Piqua. 


DEATHS 


J. Garrett ToLan, 75, owner of 
J. Garrett Tolan Farms, Pleasant 
Plains, Ill., passed away. Tolan was 
widely known for his prize-winning 
herds of Aberdeen-Angus cattle, 
which he raised on his farm. In 
1957 Tolan Farms broke one all- 
time record at the International 
Livestock Exposition, Chicago, when 
the offspring of a bull won the top 
ribbon for a group exhibit in the get 
of sire class and then won the top 
award for the best ten head. No 
other breeder is known to have 
topped this achievement. Tolan was 
a past president of the American 


Angus Association. He is survived 
by-his widow, Marts, a daughter and 
a son. 


Cart H. Weruanp, 75, president of 
Weiland Packing Co., Inc., Phoenix- 
ville, Pa., died 
after an illness of 
several months. 
He had been in 
the meat packing 
industry since 
1911 when he 
and his father, 
the late CHARLES 
T. WEILAND, op- 
erated a hog 
slaughter. 
house and _ sau- 
sage kitchen in Phoenixville, which 
was incorporated in 1921 as Weiland 
Packing Co., Inc. The company, 
which also operates a subsidiary in 
Sandusky, O., was granted federal 
inspection last October. Surviving 
Weiland are his two sons, CHARLES 
T. and FRANKLIN L., both vice presi- 
dents of the firm. A_ grandchild, 
FRANKLIN L., JR., is treasurer of the 
Weiland company. 





C. H. WEILAND 


Joun P. KeEssuer, sr., 53, presi- 
dent of Kessler, Inc., Lemoyne, Pa. 
meat packer, died of a heart attack. 
Kessler became president of the firm 
in 1946 upon the death of his father. 


He is survived by his widow, 
Katuarine, three daughters and 
two sons. 


Ricuarp P. Nasu, 84, former vice 
president of the now defunct Cleve- 
land Provision Co., Cleveland, 0, 
died in Litchfield Park, Ariz., where 
he had been spending the winter. 
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Undisplayed: set 


solid. Minimum 20 words, 
$5.00; additional 


words, each. **Posi- 
tion Wanted,"’ special rate; minimum 20 
words, $3.50; additional é each. 


Unless Specifically Instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


CLASSIFIED ADVERTISING 


Count address 
words. Headlines, 
vertisements, 75¢ 
$11.00 per inch. 


or box numbers 
75¢ extra. Listing ad- 
per line. Displayed, 
Contract rates on request. 


as 8 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 





BUSINESS OPPORTUNITIES 


EQUIPMENT FOR SALE 





HOTEL & RESTAURANT SUPPLY CO. in Wash- 
ington, DC, with remodelled plant. Managership 
and/or partial or complete ownership available. 
Excellent expansion potential in one of best 
meat markets in country. Box FS-16, NATIONAL 
—s 527 Madison Ave,. New York 
22, N. Y. 





HOTEL and RESTAURANT SUPPLY CO. 
Established Philadelphia house is seeking expan- 
sion. Partial interest available to energetic ex- 
peri d ful sal in this field. Re- 
plies held confidential. Box 0-59 THE NATION- 
AL PROVISIONER, 527 Madison Ave., New York 
2, N. Y. 








LEADING MEAT BROKERS 
AND/OR 
EXCLUSIVE DISTRIBUTORS 


Sought in various parts of the country by well- 
established packers in HOLLAND and YUGO- 
SLAVIA, specializing in outstanding quality, 
competitively priced line of CANNED HAMS, 
SHOULDER PICNICS, HAM ROLLS, CANADIAN 
BACON, ETC. 


Contact in confidence 
HERZ MEAT CORPORATION 
10 Hudson Street New York 13, N. Y. 


Telephone WOrth 6-2373 





WANTED — DISTRIBUTORSHIP 
AGGRESSIVE SOUTHWESTERN OHIO: Meat 
packer with chain store connections desires dis- 
tributorship of meat specialties or related food 
items, DW-22, THE NATIONAL PROVISIONER, 
13 W. Huron St., Chicago 10, Ill. 





EQUIPMENT WANTED 


CHARLES ABRAMS, INC. 


We need good used equipment. Will 
purchase one piece or contents of en- 
tire plant for cash. Immediate re- 
moval. 





460 N. AMERICAN ST. 
PHILADELPHIA 23, PA. 
WAlnut 2-2218 





WANTED TO PURCHASE: Second section (right- 
hand) BOSS 58 DEHAIRING MACHINE. Apply 
to Box EW-43, THE NATIONAL PROVISIONER, 
18 W. Huron St., Chicago 10, Il. 





WANTED; Refrigerated rail truck, late model, 16 
to 18 body. PARAMOUNT MEATS, INC., 515— 
lst Street, Hoboken, N. J. Telephone SW 2-2555 


PLANTS FOR SALE 





THE LAZAR COMPANY 


brokers * dealers * sales agents * appraisers 


1709 W. HUBBARD ST., CHICAGO 22, ILL. 
PHONE CAnal 6-0200 


NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—SAUSAGE PROCESSORS 

and ALLIED FOOD INDUSTRIES 





CUSTOM BUILT EQUIPMENT 
Including Stainless steel Tables, Conveyors and 
Packaging Lines for the Processor and Packager. 
We will rebore your stuffers and overhaul your 
cutters, linkers, and peelers. 


H. D. LAUGHLIN & SONS, INC. 
3522 North Grove Fort Worth 6, Texas 
MArket 4-7211 
ANDERSON EXPELLERS 
me All Models, Rebuilt, Guaranteed re 
We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penn 








OVERWRAP MACHINE— 

PACKAGE MACHINERY 
Model FF-220 volt. Will wrap wax, foil, cello- 
phane, etc., Range from 4 to 4-4” width, 4 to 
9-44” length, and 1 to 2” height. Excellent op- 
erating condition, photo electric eye registra- 
tion. Priced for quick sale. Frigidmeats, Inc., 
3755 South Racine Avenue. Chicago 9, Illinois 
—FRontier 6-5445. Mr. Farber. 





TWO—HTK Automatic Cry-O-Vac machines in 
good condition. Priced reasonable. Call or write 
FISHER CHEESE CO., Wapakoneta, Ohio. Tele- 
Phone RE 8-2121 





FACTORY NEW: FRYMA Combination Colloid 
Mill meat grinder, 22 H.P. Sacrifice $1050. Con- 
tact Box FS-60, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N. Y 
MEAT PACKERS 

SAVE ON POLYETHYLENE: Bags and liners. 
Write for information. N. R. COSENTINO & 
COo., P. O. Box 1303 Station “C”, Canton 8, Ohio 


REFRIGERATED TRUCK: 2 ton, 1957 G.M.C. 
chasis. Stainless steel brown body—12’, Mark IV 
Unit. Cold plates. Plug in and over the road. 
$3400. PARAMOUNT MEATS, INC., 515—Iist 
Street, Hoboken, N. J. Telephone SW 2-2555 


ANCG STAINLESS HAM RETAINERS: 100 — 
4x 4x 27 @ $14.50 each. 50 — 3% x 3% x 27, 
$22.00 each. Vacuum stuffing table for above. 
All in like-new condition. BECK BOILED HAM 
CO. 224 Troup St., Rochester 8, N. Y. 

















Branch house now operating at Macon, Ga. 
4M sq ft including 20x50x10 zero freezer; 15x40- 
x0 blast freezer; enclosed loading dock, kold 
told truck stations; suitable for portion control 
ind restaurant business; two 6x6 compressors; 

system; 15 ton evaporating condensor; air 
conditioned offices. 

MEDDIN PACKING COMPANY 

BOX 857 SAVANNAH, GA. 





SALE or LEASE 
: MEAT PACKING PLANT 
U. 8 Government inspection, slaughtering cat- 
le, hogs, also beef boning operation, short de- 
nce to the largest wholesale meat cen- 
‘ts on the east coast. Room for expansion. 
Reply to Box FS-56, THE NATIONAL PROVI- 


SIONER, 527 Madison Ave., New York 22, N. Y 


AUCTION! 
Complete food processing, refrigeration machin- 
ery and stock disposal of the Tri State Produce 


Co., 28 W. Depot st. in Avon, Illinois on Tues., 
Feb. 14 at 10:00 a.m. cst. Mlustrated brochure 
sent free on request to the Auctioneers. All 
sales final—No confirmation required. SS cook- 
ing tank, heavy duty grinder, mixer etc. Large 
stock casings, spices, cereals, flavoring, coloring, 
ham boilers, stuffers, containers etc. Ammonia 
compressors, Receiver; Freon sharp freeze, Con- 
densing units etc. Also Dairy & Egg equipment, 
material handling items & Office Equipment. 
For full details contact IOWA office: 
GROSS AUCTION CO. 

508 Edwards Waterloo, Ia. 

FOR SALE: French Oil Co. type 2-S screw type 
extraction presses, 300 psi, tempering bins, 60 
HP motor and drive. Perry Equipment Corpora- 





BARLIANTS 


WEEKLY SPECIALS 





CURRENT GENERAL OFFERINGS 
2941—TY-PEELERS: (2) late models, Ist class 


cond., lowest price ever . . . ea. $1,950.00 


The following items of equipment are avail- 
able from Barliant and Company ware- 
house. 


3047—TY-LINKER: mode! #114AC 
3034—BACON SKINNER: Townsend #52 ____$850.00 


2855—FROZEN FOOD SLICER: GEMCO mdi. 2-16. 
automatic feeder, stainless steel table 50” x 15' 
wide Neoprene belt—reduced to__-__.--_$2,350.00 


2910—DIANA DICER: C. E. Dippel mdi. 9 .$1,050.00 


2992—FROZEN MEAT CUTTER: Seybold -....$475.00 
2960—FLAKE-ICER: York, 5 HP. --.--_-- «_-- $850.00 
2989—VACUUM MIXER: Buffalo #5-B, 15004 cap.. 

WE GENE eects keene beacon $1,500.00 


2319—VACUUM MIXER: Buffalo #4-A, stainless steel 
lined, thoroughly reconditioned, 10 HP.__$2,100.00 


958—BAND SAWS: (2) Jones-Superior mdl. 353. 
: w/stainless steel stationary table__---- ea. $750.00 
2962—HOG: Mitts & Merrill #3CV, 25 HP. -.$850.00 
3005—PORK-CUT SKINNER: Townsend #35_.-$650.00 


2642—DRY RENDERING COOKERS: (2) Anco 5’ x 9%. 
flat head, with motor _.-.------------ 2a. $1000.00 
29%I—BAND SAW: Jim Vaughn mdi. K, w/motor 
PS Re oie ie Serene $325.00 
2867—SILENT CUTTER: Buffalo 20# cap., 2!” 
2 HP. 220 volt, 3 phase $ 
2818—EXACT WEIGHT SCALES: (18) 
mdi. 253 & 273 
3036—DIP TANK: Advance, gas fired -------- $175.00 
2968—VACUUM PUMP: Ingersoll-Rand type 15, size 
12 x 6, excellent condition $600.00 
2979—HAM & BACON TRUCKS: (2) deep body type. 
slointess steel ................-.-+-.- ea. $125.00 
3033—BACON FORMING PRESS: Anco #800 $2,000.00 
AIR CONDITIONED SMOKEHOUSE: stainless 
er 99” wide, 138” long, 8’5” high, 6-caqe 
gas fired, practically new $6,900.00 


3008—HOG BACK BONE SAWS: (2) Best & Dono- 

van type P, 8” blade ea. $185.00 
006— RKER SAWS: (4) Best & Donovan, 
: 8” blede seh SERRE Sloe ea. $185.00 
3048—WRAP-KING: mdl. M—for frankfurts_ $7,000.00 
3103—CUTROL FORMER: Alba Eng. mdi. 101, w/6” 


inl teel screw, 8” wide stainless steel mesh 
bait, T HP. used to form meat balls__--- $3,200.00 


bowl, 
425 .00 


3106—PRESTO LINKER: all. size natural casings, 
portions as well as links -.-.------------ 495.00 
3045—LOAF PANS: (600) stainless steel, 10” x 5” x 
4”, 6 cap., w/covers _...-------.-.----e0. $6.00 





NOTICE!!! 
We look forward to seeing our Western 
friends at the WSMPA Convention, Sheraton- 
Palace Hotel, San Francisco, February 15th 
thru 18th. Booth #4C. 























tion, 1404 N. 6th St., Philadelphia 22, Pa. 
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All items subject to prior sale and confirmation 
© New, Used & Rebuilt Equipment 
® Liquidators and Appraisers 

WRITE FOR FULL PARTICULARS 


1631 S. Michigan Ave., Chicago 16, Ill. 
WAbash 2-5550 


BARLIANT & ©). 

















CLASSIFIED ADVERTISING 


[Continued from page 75] 





POSITION WANTED 


ALL AROUND MAN: Energetic, capable, aggres- 
sive and thoroughly experienced in sales organi- 
zation and plant management. Experience in- 
cludes complete up-to-date training and working 
knowledge of all phases of the meat packing 
industry. Excellent references. 39 years of age. 
Interested in permanent position with aggressive 
company. Will consider position with reputable 
concern allied to the meat packing industry. Are 
you interested in profitable results? If so, please 
Write to Box W-27 for personal interview or 
complete resume of experience and family stat- 
us: South or southeast location preferred. 
W-27 THE NATIONAL PROVISIONER, 15 W. 
Huron, Chicago 10, Ill. 








DO YOU HAVE NEED: Of experience to bring 
about profitable results in hog operations—pork 
and provisions. Many years’ experience in all 
phases—thorough, complete knowledge of all de- 
partments, live purchasing to final disposition, 
including sales, yields, conversions, processing 
etc. Experience with large and small opera- 
tions. Now employed. Salary must exceed $25,- 
000. W-34, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Il. 


POSITION WANTED 


BEEF MANAGER:. 25 years’ experience buying 
live cattle, production, cutting, fabricating, 
cooler sales, carload sales to chains. Accept full 
responsibility for profitable operation. W-50, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 








PLANT MANAGER 
COLLEGE EDUCATION: Years’ experience with 
proven record. Will relocate anywhere. W-51, 
THE NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N. Y. 





MANAGER-SUPERINTENDENT: Canned meats. 
20 years’ experience, complete operation, M.I.D. 
and poultry. Knowledge of all types of canning 
equipment. Capable of assuming full charge. 
Willing to relocate. W-62, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





BEEF SUPERINTENDENT & SALESMANAGER: 
22 years’ experience. Beef and small stock. All 
operations, procurement to rendering. Heavy ex- 
perience in sales, carlot, L.C.L. fabricating and 
boning. W-61, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





MANAGER 

CAPABLE: Money maker, thoroughly experi- 
enced in packinghouse management and opera- 
tions, including livestock buying, slaughtering, 
curing, sausage manufacturing, personnel ad- 
ministration, industrial engineering, sales, etc. 
W-45, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





GENERAL MANAGER 

LARGE and SMALL: Plant experience, complete 
from buying cattle, hogs and lambs, to produc- 
tion of such, including making all kinds of sau- 
sage. Office and cost control, setting up a 
strong sales program. Have results to verify 
the above statements. Age 48 years. W-46, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Il. 


BEEF BOX MAN: Desires position in Pennsyl- 
vania—New Jersey area. Experienced in slaugh- 
ter and provision houses. Many capabilities. Re- 
liable company man. W-35, THE NATIONAL 
PROBISIONER, 527 Madison Ave., New York 22, 
N.Y. 





SALES OR PRODUCTION JOB: 10 years’ expe- 
rience with midwest sausage firm, supervising 
sales and production. 5 years’ selling for world’s 
largest sausage casing firm. Full details and ref- 
erences on request. W-36, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 


HELP WANTED 


GO INTO 
PROFITABLE BUSINESS 
RESELL 
OUR 
SHEEP CASINGS—HOG CASINGS 
Shipments made direct to sausage makers. 
No funds necessary if we ship direct. 
SAYER & CO., INC. 

810 Frelinghuysen Ave., Newark, N. J. 








MANAGEMENT TEAM 
This man (25-40) should be well educated and 
have some practical experience in hotel supply 
house operations or a related phase of meat in. 
dustry. (Industrial engineering training very de 
sirable) Experience should include knowledge of 
some of the following: Cutting tests, Yields, 
Manufacturing, Portion-control, Labor, Costs, 
Pricing, etc. This excellent opportunity is with 
an established, well regarded, progressive me- 
dium sized Milwaukee, Wisconsin hotel supply 
house. The position title and starting salary will 
be identified wth the qualifications. Reply in 
detail including present and desired salary. Re- 
plies held in strict confidence. W-52, THE NA. 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 

SALES SUPERVISOR 
EXCELLENT OPPORTUNITY: For sales super. 
visor to act as regional sales manager. Should 
have experience in supervising distributive 
salesmen for full line of meats and meat prod- 
ucts. Mid-western experience preferred. Salary, 
bonus and many other benefits. Send full details 
in strict confidence to Box W-53, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Hl. 








CASING MAN: Capable and experienced in the 
production of all natural casings. W-37, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





SUPERINTENDENT or SUPERVISOR 
THOROUGHLY EXPERIENCED: In all phases of 
packinghouse, gained in large American meat 
packing plant in South America and U.S.A. Es- 
pecially experienced in canning, figuring costs, 
quality and time study work. Good references. 
Speak English and Spanish fluently. W-47, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





SALESMAN or SALESMANAGER: Former as 
sistant district manager, experienced in all phases 
of fresh meats, vacuum cooked, dry sausage, 
fresh . i offal, d meats. Well 
known in Chicago area. Know wholesale and 
retail as well as chain stores and super markets. 
W-580, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





HELP WANTED 


CHIEF MAINTENANCE 
ENGINEER 
EXCEPTIONAL OPPORTUNITY: 
For right man. Responsible to top management. 
Must have seal. 
W-42, THE NATIONAL PROVISIONER, 
527 Madison Ave., 
New York 22, N. Y. 








MASTER MECHANIC 
COMPLETE CHARGE: Refrigeration, power, 





EXPERIENCED 
SAUSAGE MAKER—SUPERINTENDENT 
Age 48, over 30 years’ experience in all types 
of loaves, ked and cured meat. Com- 
plete knowledge of costs, yields and all types of 
packaging and merchandising. Experienced in 
large and small tonnage. Excellent references. 
Will locate anywhere. W-33, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 








CATTLE BUYER: 43 years old, experienced in 
all classes of cattle, large and small packer op- 
erations—principal markets and country buying. 
20 years’ experience. Willing to move. Reply to 
Box W-57, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 





SALES MANAGEMENT EXECUTIVE: Experi- 
enced in all phases of packing operations. Young, 
aggressive, family man. Chicago and east. Im- 
mediate. W-48, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 





CONTROLLER or MANAGER: 26 years’ experi- 
ence in all phases of meat packing business. 
Last 17 years in administrative and supervisory 
positions. Thorough knowledge of killing, cutting 
and processing costs and yields. W-49, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





size plant midwest. Ex- 
cellent opportunity. Furnish references, age, sal- 
ary requirements. Strict confidence on all appli- 
cations to W-40, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 


MECHANICAL ENGINEER: Qualified to take 
charge of maintenance in modern pork plant 
slaughtering 5000 hogs weekly, cutting, curing, 
smoking, sausage, bacon slicing, edible and in- 
edible rendering. Good opportunity for sober 
ambitious man. State experience and qualifica- 
tions. W-54, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 


WOULDN’T YOU LIKE TO LIVE IN FLORIDA? 
PLANT PERSONNEL and COST ACCOUNTANT: 
Must hire personnel, figure departmental P & L 
on labor and product cost keeping standards 
up-to-date. W-55, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Il. 


TOP-NOTCH FOREMAN: Needed by small Chi- 
cago hog slaughterer for kill-cut. Must know 
cuts and workmanship, be able to correct or 
fire a man. 











AMPAC 
Union Stockyards, Chicago 9, Ill. Phone YA 7-8010 


SALES REPRESENTATIVE: To sell machinery 
and equipment, with knowlege of the meat in- 
dustry. VAC-TIE FASTENERS, INC. 1140 East 
Jersey St., Elizabeth, N. J. 








MISCELLANEOUS 


LOCAL FROZEN FOOD PLANT 
AVAILABLE: For some meat or specialty item 
to pack under private label. U.S.D.A. Inspection, 
Contact Box W0O-58, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 


LEASE YOUR ICE MAKING MACHINE 
720 Ibs. to 5000 Ibs. per 24 hours. Hard, dry, 
slower melting ice flakes. Self-contained or 
remote models, complete with storage bin. FL 
543, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ml. 


USDA LABELS EXPEDITED 


WITHIN HOURS OF RECEIPT $6.50 EACH 
Complete services—Gov. information, _ labels, 
liaison—blue prints. FDA, etc. Available monthly 
hourly, per item. 


JAMES V. HURSON 
Albee Bidg., 1426 G Street., N. W. 
Washington 5, D. C. Telephone REpublic 7-412 


SODIUM CYCLAMATE 
for curing smokeless hams and bacon—$1.65 lb. 


SPECIAL 
BAKED WHEAT FLOUR 


for sausage, meat loaf, amazing 
absorbing power—712¢ lb.—F.O.B. Balto. 


A. & S$. CORP.—4915 OLD COURT RD. 
RANDALLSTOWN, MARYLAND 


HOG + CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker ® Counsellor © Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO §, ILL 
































WESTERN BUYERS 


LIVESTOCK BUYER 

Phone: Cypress 4-24]! 

ALGONA, IOWA 
WE BUY HOGS IN THE HEART OF THE CORN BELT 
10 OFFICES TO SERVE YOU 











HOG BUYERS EXCLUSIVELY 


W. E. (Wally) Farrow 


FARROW and COMPANY 
Indianapolis Stock Yards + Indianapolis 21, Ind. 
Telephone: MElrose '7-5481 


Earl Martin 





a 
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No. 1023 


PNEUMATIC SAUSAGE 
d 


to WEIGH every 


filled casing... 
accurately fills 





CaSings or cans 


NO LOST 

i tesate) 

Foot pedal operated two- 
way air valve, gives oper- 
ator free use of both hands 
to handle product. 


OPERATES AT 
SAME AIR PRESSURE 


AS STUFFER 


SPEEDS UP OPERATION ~ 





REDUCES LABOR COSTS NO LEAKS OR 

One operator accurately fills more casings = ei | DISCOLORATION 

than two operators with any other method. oor Product cannot escape to make mess 
or loss. 


EASILY ADJUSTED 


Can be set to fill up to 20 ounces per 
package. Cocks do not have to be removed. 


OPERATES WITH ANY STUFFER 
FITS ALL STANDARD STUFFER COCKS 


QUICKLY CLEANED 


Made of non-corrosive metals. Can be 
easily disassembled. 








Don't loge man-hours INSTALL LE FIELL 


ing inforion ALL-STEEL SWITCHES 


Other Outstanding LE FIELL ivsiresedill ss 
All-Steel Heavy-Duty Switches Le Fiell All-Steel Gear-Operated Swit 


Trouble-free and Rugged 

Switch is always fully closed or fully 
opened. Safety stop moves into place on 
one track as the other is opened prevent- 
ns dropped loads. NO maintenance prob- 
em. —_ , 


= 


GEAR-OPERATED CONVEYOR SWITCH Os wo k 
For use with drop-finger systems. Built with b ends connect at 3 points to trac 


extended heavy steel yoke which adequately bAsily bolted to 3 hangers 

~ cabeammbisicciethers:. > sareysnaalignernteaginaa /movable sections permanently aligned 
4 @® hedvy steel yoke forms rigid unit 

@ complete track curve built in 

® hanger lips support track and switch 


Built-In Aliquneut 


BLEEDING RAIL SWITCH No other switch has the advantage of BUILT-IN ALIGNMENT 
exclusive Le Fiell patented feature which assures you YEARS OF 
Operated Switch. Made of heavier construc- TROUBLE-FREE SWITCHING. } 
tion for use with ¥%” or %” x 3” rail and @ No other switch is SO EASY TO INSTALL — you save 75% installatic 


14” hangers. time. No curves to bend, no fitting required, no holes to line up, no corne 
blocks needed. j 
No other switch COSTS YOU LESS when you compare original cost, time savel 
in installation and uninterrupted service. 7 
No other switch is as EASY TO USE, with nothing to wear unevenly, nothing 
to break, no chance of dropped loads. 

1 No other switch carries a name as RESPECTED IN SWITCH MANUFACTU 

i ING. 

| Don't buy any switch, buy Le Fiell, THE FINEST SWITCH AVAILABLE, an 

= be ahead in MONEY-SAVING PERFORMANCE — without interruption. 

ROUND RAIL SWITCH 


All-steel, all-welded, including curve bend. 


in permanent alignment. Easy to install. 








ted advantages as Le Fiell Gear- 





‘ Rage Write today for catalog sheets 61, 62, 6 62 3 and 64 describing all these superior Le Fiell swil 
Permanent alignment because point is firmly : 


held by heavy steel yoke. Easily installed. 
Works well with pipe rail or cold rolled steel. 
If it’s a 
FORGED STEEL TRACK HANGERS LE FIELL 
Sturdy single heel-type, made of %2" x 21” 
steel. Stocked in 9”, 10”, 107,”, 11” and 12” ALL-STEEL 
sizes. Slotted hole directly above track for SWITCH 
bolting to beam, and three %” holes for it's the finest! ¢C @ ) he ¥ A N Y 
mounting track. A better hanger at a better 
price. See illustration upper right. 


Me LE FIELL-THE MOST RESPECTED NAME IN SWITCHE 





